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MATCH YOUR JOB 
of Materials Handling... 


with LINK-BELT Bucket Elevators and Screw Conveyors 


___ LINK-BELT offers you the most 
diversified line of both... plus 
wide engineering experience 





























MOVE bulk materials with top efficiency. 
Choose your bucket elevators and screw con- 
veyors from the complete Link-Belt line . . . 
engineered to meet your exact requirements. 

For maximum results — different ma- 
terials and varying conditions require specific 
types of materials handling equipment. That's 
why Link-Belt builds many types and sizes 


of enclosed conveying equipment . . . the 
widest range of bucket elevators and screw 
conveyors. 


When you need bucket elevators or screw 
conveyors . . . choose them from the most 
diversified quality line on the market. Call 
in Link-Belt, the world’s leading manufac- 
turer of elevating and conveying machinery. 


Midwest mill uses several combinations of Link-Belt 
Bucket Elevators and Screw Conveyors to insure smooth 
flow of materials throughout process. 






Centrifugal discharge 
bucket elevator runs at 
high speeds for high 
capacities. Suitable for 
most materials. 





Helicoid or Sectional Conveyor Screws — for general screw 
conveyor applications — may also be furnished in the metal 
and finish best suited to your purpose and with components 
selected from the most complete line. 














BUCKET ELEVATORS AND SCREW CONVEYORS 


LINK-BELT COMPANY: Chicago 8, Indianapolis 6, Philadelphia 40, Atlanta, Houston 1, Minneapolis 5, San Francisco 24, Los Angeles 33, Seattle 4, 
Toronto 8, Springs (South Africa). Offices in principal cities. 12,349-A 
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Quality... 


Filtration 


SPARKLER 
FILTERS 


High quality, sharp filtration has 
always been one of the prime fea- 
tures of Sparkler Filters. Many times 
Sparkler Filters have been chosen 
by experienced filtration engineers 
for this one point of superiority. 


Here’s Why 


.. any kind of filter 
paper, cloth, or screens, 
and any filter media 
can be used to obtain 
maximum efficiency. 
...no breakage of the 
filtering surface even 
with intermittent op- 
eration as pressure is 
not required to hold 
cake in position on 
the horizontal plates. 
... flow is always with 
gravity, down through 
the cake in a natural 
direction, The cake 
will not break, crack 
or slip because it is 
supported in a hori- 
zontal position and is 
not subject to tensile 
or distortive strain. 


When you are look- F 


ing for fine quality 
filtering, Sparkler 
Filters will do the job. 
For personal engi- 
neering service write 
Mr. Eric Anderson. 
Sparkler 
representatives 
in all principal 
cities. 


Makers of 
Filters for the 
Chemical, 
Pharmaceutical, 
Food and 
Petroleum 
Industries 

for over 


a quarter of a 


century 
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Sparkler Western Hemisphere Corp. 
Mundelein, Ill., U. S. A. 
Sparkelr International Ltd. 
Prinsengracht 876, Amsterdam, Holland 
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Lers GET AN EFFECTIVE VE PLAN 


When THE NATIONAL PROVISIONER in August, 1952 called for a nationwide 
attack by the livestock and meat industry on VE—warning against the danger 
that the disease might become endemic to the whole United States and thus be a 
perpetual source of excessive handling, condemnation and processing costs, as well 
as a mask for foot-mouth infection, a deterrent to hog production and a cause for 
Balkanization of the American meat industry—many packers and some industry 
groups were inclined to regard the problem with complacency. VE was just an- 
other animal disease. 

We believe that there are now many packer converts to the cause of a strong 
federal-state-industry program for eradication of vesicular exanthema. Some 
have been persuaded by various industry agencies, while others have probably 
yielded to the pleadings of an anguished pocketbook. The latter packers know 
now what VE can mean in terms of dollar and cent losses. 

The eradication campaign to date has been only partially effective at a direct 
cost of more than $3,000,000 and an indirect cost of many times that amount. The 
disease is checked here—but it pops up over there (see NP of February 28, page 
65). Veterinary authorities declare that no better results can be expected from 
present measures and emphasize that it is useless to pour out more money on 
half-remedies. 

The time has come to adopt an aggressive program somewhat along the lines 
recommended by the federal and state veterinary officials and representatives of 
livestock and meat industry groups who met in Chicago recently under the leader- 
ship of Dr. B. T. Simms, chief of the USDA Bureau of Animal Industry. 

In addition to a declaration by the Secretary of Agriculture that the campaign 
against VE is an “extraordinary emergency,” the program calls for: 

1. Continuance of quarantine of suspected, infected and exposed premises. 

2. Continuance of differential diagnosis of suspected outbreaks. 

3. Continuance of appraisal and indemnification for infected and exposed hogs 
killed in the program, provided cooperating states have funds to match federal 
funds. 

4. Continued liquidation of known infected and exposed hogs by slaughter 
and special processing or burial. 

5. Continued cleaning and disinfecting of all infected premises, equipment and 
facilities following liquidation of infected and exposed hogs. 

6. Federal prohibition of interstate movement of all hogs and unprocessed 
pork from states in which VE does or may exist unless: (a) infected and exposed 
animals are quarantined until slaughtered; (b) slaughter is done immediately with 
proper processing of carcasses and offal of exposed and/or recovered animals and 
(c) hogs fed on garbage are controlled as outlined in 7 and 8. 

7. Routine inspection of all commercial garbage-feeding plants. 

8. Movement of hogs from garbage-feeding establishments: (a) Hogs from 
ranches feeding cooked garbage could be certified as to origin and as to freedom 
from VE just prior to shipment and, when certified, could be killed without proc- 
essing; (b) Hogs from ranches feeding uncooked garbage could be moved in sealed 
cars for immediate slaughter when accompanied by a certificate that hogs on 
premises just prior to shipment showed no evidence of VE, but carcasses of such 
hogs would have to be processed in the same manner as those exposed to VE. 

9. No indemnities to be paid in any outbreak of VE on any premise or on any 
hogs coming from a premise where raw garbage is fed. 

10. Fees may be charged to cover cost of inspection and certification. 

11. Regular cleaning and disinfection of vehicles, cars, yards, pens, etc. 

Action by both the federal and state governments would be necessary to carry 

(Continued on page 39) 
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H. Stone, manager, hog buying, Prof. Wills and Kenneth R. No 
Rath Packing Co., and F. E. Knut- agricultural development age! 
zen, hog buyer, Swift & Company. Northern Pacific Railway, St. Paul 


NP CAMERA RECORDINGS OF LIVESTOCK 
CONSERVATIONS' ANNUAL MEETING 


1. Russell Plager, general manager, agricultural services, John Morrell 
& Co., Ottumwa, and G. E. Thorne, vice president, Wilson & Co., Inc., 
Chicago. 


2. Ray L. Cuff, Kansas City; J. C. Rosse, Omaha-Denver, and W. A. 
Peck, St, Paul, all regional managers, Livestock Conservation, Inc. 


3. Eldon Miller, president, Eldon Miller, Inc., lowa City, and W. W. 
Hunt, general manager, Hunt Livestock Transportation Co., Omaha. 


4. Mrs. Mike O'Connell and Mrs. J. R. Pickard view display board 


showing some of the promotional material prepared by Livestock 
Conservation. 


5. Dr. H. E. Kingman, chief veterinarian; Thomas E. Wilson, chairman 
of the board; Edward Foss Wilson, president, and Wayne Thorndyke, 


manager, agricultural relations department, Wilson & Co., Inc., 
Chicago. 


TOP PAGE: Participating on radio broadcast from the meeting were: 
H. H. Kildee, dean emeritus, lowa State College of Agriculture; 
Mel Morse, executive secretary, American Humane Association; Pro- 
fessor W. J. Wills, University of Illinois; Walter Netsch, outgoing 
president, LC.; Thomas E. Wilson; Ray Burke, general livestock agent, 
Burlington R.R. and C. F. Neumann, livestock editor, Prairie Farmer. 
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Livestock Conservation— 


This Is Your 











W. A. Netsch congratul- 
ates the president elect Dr. 
Fred O'Flaherty. 


John Leg, Rath Packing Co., Wa- 
terloo, and Mark J. Schmitz, Os- 
car Mayer & Co., Madison. 


( N 1951, 72,000 hogs arrived dead at the nation’s markets; 
beef liver losses in the Denver market area were $500,- 
000; bruise losses, calculated on figures gathered from 

meat packers, were well over $50,000,000; brucellosis losses 





Morrell ran $135,000,000—these were some of the specific facts of 
0., Inc., livestock losses resulting from disease, parasites and im- 
proper handling that were mentioned at the second annual 
|W. A. meeting in Chicago of Livestock Conservation, Inc. They 
on, Inc. were losses that helped determine the profits of producer 
Ww. W. and packer and the price paid by the consumer. 
Gmate The efforts made during the year to attain the organ- 
railed ization’s objectives were reviewed. Immediate, short range 
Meson objectives include better livestock handling and prevention 
of product loss. Among the long range plans are eradica- 
, » tion of brucellosis, etc. All the objectives are designed to 
hairman improve the economic level of the livestock industry. 
nig = Various industry segments gave progress reports and dis- 
j " played samples of educational work. The large farmer audi- 
ence of the “Dinner Bell Time” program on radio station 
ba ibe laf WLS heard a first hand report on livestock loss prevention 
iculture; direct from the meeting 
on; Pro- ee F 
wigelne 7 The program opened with the showing of two colored 
Lk agent, films. The first, presented by Food Machinery & Chemical 
Farner. Corp., and California Spray-Chemical Corp., detailed effec- 
tive ways of curbing body borne livestock parasites such 
as the heel fly which causes an annual loss of 13,000,000 Ibs. 
of meat, and leather for 1,000,000 pairs of men’s shoes. 
7, 1953 The National Provisioner—March 7, 1953 





Billion-Dollar Fight 


A. Z. Baker, American Stockyards 
Ass'n, and R. C. Kamm, St. Louis 
National Stock Yards Co. 





DR. J. R. PICKARD 





E. K. Henschen, transportation 
economist, USDA, and John E. 
Lehew, Pennsylvania Railroad. 


Ray Cuff, regional manager, Kansas City, Livestock Con- 
servation, Inc., said that animals sprayed according to the 
film technique were effectively protected in livestock pens 
and yards for 30 days. 

The second film, presented by Allis-Chalmers Co., pictured 
efforts of two Fairbault County, Minn., 4-H youths to tell 
the story of proper livestock handling. Packer plant pic- 
tures showed the extent of bruises encountered on the 
dressing line, while farm and marketing pictures presented 
the cause and the cure in the form of properly constructed 
loading chutes, livestock truck vans, correct livestock pen- 
ning, etc. 

Proof of the profitableness of proper handling is the 
bruise loss record of the meat packer at whose plant some 
of the pictures were taken and where handling practices 
are controlled. Bruise losses at this plant are 30 per cent 
below national average. 

Walter A. Netsch, president, Livestock Conservation, Inc. 
(LC), Chicago, outlined the accomplishments of the organ- 
ization during the past year. Statistical procedure for col- 
lecting data on bruise losses were instituted. Figures thus 
collected will serve as a factual basis from which to extend 
bruise control campaigns. 

The beef liver loss problem was studied in cooperation 
with the Colorado College of Veterinary Medicine, Fort 
Collins. The Denver market area had been made part of the 
Omaha Office under the management of J. C. Rosse. With 











R. C. Burke, general livestock agent, Bur- 
lington Railroad, and E. J. Kunkel, head hog 
buyer, Cudahy Packing Co., Omaha. 


the assistance of the National Brucel- 
losis Committee, a program was 
launched to eliminate the disease. 

Netsch stressed the importance of 
“selling” the whole program of live- 
stock conservation from the farmer to 
the processor. Obviously, the effective- 
ness of a selling job is limited by the 
budget. The size of the current LC 
budget has prevented the organization 
from hiring needed manpower and lim- 
ited the scope of its promotional effort. 

Netsch said that expansion of the 
organization’s activities would directly 
benefit the contributors. The need for 
a greater budget can be judged, he said, 
by comparing it to the total loss sus- 
tained by the livestock industry. The 
budget in 1952 equalled 1/100 of 1 per 
cent of the losses borne by the livestock 
industries, he stated. 

Dr. J. R. Pickard, general manager, 
LC, detailed what had been done with 
the means available and with the task 
groups organized last year. At the out- 
set he emphasized the fact that this 
country is one of the few land areas 
where livestock production is sufficient 
to supply the needs of the population. 
Yet, this continued supply depends on 
the closely integrated and interdepend- 
ent factors of improved breeding, good 
feed management, and disease and 
product damage control. Neglect any 
factor and the delicate balance may be 
destroyed. As a case in point, Pickard 
cited the recent epidemic of vesicular 
exanthema in hogs. 

In propagating the message of live- 
stock conservation, LC began at the 
grass roots of any effective farm prob- 
lem—the country extension system, the 
agricultural universities and the press. 

The Federal Extension Service helps 
in promoting the state extension pro- 
grams. For the past two years Luke 
Schruben, chief, Division of Agricul- 
tural Economics, arranged for LC par- 
ticipation in the 16-state conference 
of extension workers in the Appalach- 
ian area. 

Among the educators, Dr. Walter J. 
Wills, assistant professor of agricul- 
tural marketing, University of Illinois, 
made marketing losses a major part of 
his senior marketing class curriculum. 





W. Lyle Fitzgerald, agricultural economist, 
Union Stock Yards, Chicago, and Robert J. 
Norrish, Livestock Bureau, Armour and Com- 
pany, Chicago. 


Professor R. R. Snapp of the same 
school used considerable LC material in 
his book, “Beef Cattle.” 

In Iowa, 17 county 4-H club staffs 
selected marketing losses as a special 
activity during the past year. At Sioux 
City, in a 4-H contest sponsored by 
Harry J. Boyts, regional manager, 61 
model loading chutes were entered in 
a contest to determine the best chute. 
They were viewed by more than 1,000 
4-H members from Iowa and Nebraska. 

Purdue University again made LC 
material part of its caravan exhibit 
which was viewed by 5,912 people in 
19 counties. 

Through the eftorts of Eldon Miller, 
Iowa City, Iowa, LC participated in the 
Irregular Route Motor Carriers’ meet- 
ing held at Cincinnati by the American 
Trucking Association and at the pro- 
gram of tie Livestock Motor Carriers 
Conference in Denver, attended by 
truckers from six western states. 

LC also worked with the Truck 
Trailer Manufacturers’ Association, 
whose publicity department released 
the four recommendations made by Dr. 
Pickard in livestock van improvements. 

As a result of the interest generated 
by this publicity the transportation 
staff, marketing and facilities research 
branch, PMA, USDA, has under advise- 
ment a project to reduce livestock 
losses in transit. 

The railroads have conducted exten- 
sive training programs with their live- 
stock handling personnel to attain a 
bruise free handling organization. Some 
of the roads have livestock loss preven- 
tion cars which make their circuit as 
part of a sustained education program 
for the benefit of producers and rail- 
road personnel. 

The various stockyard companies 
have undertaken programs of yard im- 
provement, sanitation, and employe 
training to further bruise free handling 
of livestock. 

Many meat packers, who see the end 
result of poor livestock handling, are 
aggressively promoting the lesson of 
proper handling and are equipping their 
pen facilities with the latest bruise pre- 
venting tools. 

Packers in the Denver area are sup- 











Charles H. Dickson, manager, livestock serv- 
ice, Krey Packing Co., St. Louis, and Earle 
G. Reed, general livestock agent, Union 
Pacific Railroad, Omaha. 


porting an LC project on abscessed liv- 
ers. The research is being conducted 
by Dr. Rue Jensen. His preliminary 
work indicates a close correlation be- 
tween inflammation of the stomach and 
abscessed livers. It is Dr. Jensen’s be- 
lief that inflammation is brought about 
by the feeding of high carbohydrate 
rations. The study is still in progress. 

One packer has under way a $7,000 
pen improvement project. Another has 
hired a night superintendent to super- 
vise the unloading of livestock during 
the heavy run fall and spring seasons. 

Figures compiled by LC indicate that 
bruise losses during the past year 
amounted to $5.83 per head of cattle 
and $1.83 per head of hog. The inci- 
dence of bruising was 6.47 per cent for 
cattle and 9.91 per cent for hogs. 

Dr. H. H. Kildee, dean emeritus, Iowa 
State College, stated that while phe- 
nomenal advances have been made in 
the past ten years on livestock produc- 
tion as the result of research and 
education, conservation of livestock has 
been woefully neglected. Not enough 
attention has been devoted to the pre- 
vention of livestock diseases, parasites 
and bruise losses. He quoted Dr. W. D. 
Knox’s figures on dairy cattle losses 
which exceed total income from the 
sale of dairy products. 

Dean Kildee stressed the need for 
continued and expanded support for 
Livestock Conservation, Inc., as_ its 
program of research, education and 
publicity gives great promise of con- 
serving a vast national resource, live- 
stock. 

Brig. Gen. J. A. McCallam, president- 
elect, American Veterinary Medical As- 
sociation, and former chief, Veterinary 
Corps of the Army, stressed the need 
for greater research in livestock pro- 
duction if the continued high standard 
of living is to be enjoyed by Americans. 
Starting with the postulate that the 
57 per cent of animal proteins in the 
American meat diet are responsible for 
the better health and longevity of the 
people as compared with the 16 per cent 
of animal proteins in an Indian diet, 
life span 35 years, he said we will have 
to eliminate livestock losses if the 


(Continued on page 27) 
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Controls Legislation 





Administration Said to Favor Some 
Form of Standby Controls Authority 


ENATOR Homer E. Capehart, the 

chairman of the Senate banking 
committee, predicted this week that the 
committee and the administration will 
formally approve the new standby eco- 
nomic controls bill (S 1081). Senator 
Capehart and 11 other Senators spon- 
sored the bill, which he introduced last 
week. 

His statement that the administration 
prefers this bill to the plan of asking 
Congress for a controls law if and when 
needed came after meeting with Secre- 
tary of Defense Wilson and Secretary 
of Commerce Weeks. He thinks also it 
will be preferred over a grant of 
broader standby powers to regulate 
prices and wages. However, it does not 
appear that Senate Majority Leader 
Taft and Jesse P. Wolcott, chairman of 
t House banking committee, have 
wéakened in their opposition to stand- 
by controls. 

Hearings on controls legislation are 
likely to drag on for several weeks. 
Senator Capehart has announced a list 
of the associations and other private 
business organizations which will tes- 
tify during the first three weeks of 
March. Most of them are expected to 
oppose legislation either to extend con- 
trols beyond June 30, 1953, or to grant 
staidby control authority. 

Tuesday, March 10, is the date al- 
iotted meat packing and livestock asso- 
ciations, Scheduled to appear that day 
are representatives of the American 
Meat Institute, National Independent 
Meat Packers Association, Western 
States Meat Packers Association, East- 
ern Meat Packers Association, Ameri- 
can National Cattlemen’s Association 
and Corn Belt Livestock Feeders Asso- 
ciation. On March 5 the American Farm 
Bureau Federation and the Producers 
Marketing Association will, along with 
a r mmber of other associations, present 
*  Snony. Following industry repre- 
scatatives the administration will pre- 
sent its testimony. 

S 1081, which is similar to HR 3184 
introduced in the House last week, is 
designed to provide temporary control 
of prices, wages and rents in the event 
of serious economic dislocations threat- 
ening the national security or welfare, 
but advocates that during other times 
economic stability be maintained 
through the use of indirect controls. 
The bill provides that: 

1) ‘The President consult with the 
National Advisory Council before in- 
voking a freeze on prices, wages and 
rents for a period of up to 90 days, 
whenever he finds serious economic dis- 
locg** 38. 

jn case of war the freeze may be 
ed without consulting the NAC. 

3) The President may make such 
nptions from the freeze as are 
tessary for the national defense or 
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where imposition of ceilings is imprac- 
ticable or unnecessary. 

4) The President’s authority under 
the bill expires 90 days after he pro- 
claims hostilities in Korea have ended. 

The standby controls bill previously 
introduced by Senator Capehart was 
S 753. 

Other developments during the week 
pertaining to controls legislation in- 
cluded introduction by Senator Prescott 
Bush into the Senate of amendments 
to the standby legislation (S 1081) re- 
cently introduced by him and 11 other 
Senators. One would terminate the 90- 
day freeze authority on April 30, 1955, 
rather than at the end of the Korean 
War. A second amendment would strike 
from the bill the provisions setting up a 
National Advisory Council to advise the 
President on stabilization problems. The 
amendments will be considered by the 
banking committee but could also be 
offered on the floor of the Senate, when 
and if the bill reaches the floor, 


Truckers, AFL Teamsters 


Ask End of ICC Rule 
Over Their Industry 


The nation’s trucking industry is at- 
tempting to end the Interstate Com- 
merce Commission’s authority over 
truckers. The Trucking Industry Na- 
tional Defense Committee and the AF 
of L Teamsters are working jointly, 
toward this goal. 

They have asked the prompt creation 
of a new Federal Motor Transport 
Commission to handle the highway 
transport affairs now assigned to the 
ICC. The Wolf Report, made in the 
United States Senate in February, 
should be used as a basis for the new 
commission, they asserted. Regulatory 
functions listed in the report which are 
primarily concerned with trucking 
would be transferred from ICC. The 
request of the labor-management com- 
mittee continued: 

“Such a transfer would utilize ICC 
personnel and would save the govern- 
ment money through the elimination of 
present overlapping functions. Purely 
administrative functions of the ICC 
relating to trucking should be trans- 
ferred to the Commerce Department— 
paralleling the CAA and the Maritime 
Board, both of which are under the De- 
partment and are concerned with other 
major transportation industries.” 

A months ago labor-management 
committee representatives met with 
President Eisenhower. At the Presi- 
dent’s suggestion a followup meeting 
has been held with Dr. Arthur S. Flem- 
ming, acting chief of the Office of De- 
fense Mobilization; federal transporta- 
tion officials and the President’s Ad- 
visory Committee on Government Or- 
ganization. 





Wholesale Cattle, Beef 
Prices Decline a Third 
From Year Ago: AMI 


In a release issued by the American 
Meat Institute March 1—widely used 
in newspapers and on radio and televi- 
sion programs—the AMI declared that 
both cattle and wholesale beef prices 
are about one-third less than a year 
ago. There was intensive criticism of 
the meat industry during several weeks 
of January and February because retail 
meat prices did not drop proportionately 
with the fall in live cattle prices. The 
Institute continued: 

“Prime, Choice and Good grade steers 
have declined at Chicago during that 
period by 28 per cent, 31 per cent and 
31 per cent, respectively, with whole- 
sale beef having declined 27 per cent, 
30 per cent and 31 per cent, respec- 
tively. Grades of live and dressed prices 
are not exactly comparable, but the de- 
clines reflect the trend. 

“Recently there have been sharp de- 
clines in Prime grade of both steers and 
beef. In Chicago Prime steers have 
declined 18 per cent from a month ago 
and wholesale prime beef 15 per cent 
from a month ago. On the other hand, 
the lower grades of beef—which ordi- 
narily do not reach consumers in the 
form of cuts—have increased slightly 
from a month ago. This beef is used for 
manufacturing purposes such as the 
making of sausage and related prod- 
ucts, for which demand has been in- 
creasing. 

“Illustrative of the plentiful supply 
of beef which has been coming to mar- 
ket, the number of dressed steers and 
heifers reaching the basic Metropolitan 
New York area during the six-week pe- 
riod from mid-January to the latter 
part of February increased from 70,609 
carcasses in 1952 (January 12-February 
23) to 101,158 in 1953 (January 10- 
February 21)—an increase over the pe- 
riod of about 30 per cent. These figures 
do not include cattle dressed in the 
Metropolitan New York area, the num- 
ber of which also materially increased.” 


Canadian Packers Enter 
U. S. Markets For Cattle 


Since the removal of home supports 
on live cattle and the reopening of 
the U.S. border on March 1, eastern 
Canadian packers have found it profit- 
able to come to the U.S. for supplies. 
Canadian buyers were reported last 
week at such markets as Chicago, 
Sioux City and St. Paul, where they 
stocked up on mainly Utility to Good 
grade steers and heifers. It was re- 
ported they secured supplies of these 
grades of cattle at prices ranging from 
about $15 to $20 per cwt.; which was 
lower than they would have been com- 
pelled to pay at home markets. About 
20 carloads of steers and heifers were 
purchased by these interests in Chicago. 


Take an interesting trip Up and 
Down the Meat Trail. Page 21. 





New Processing Techniques Improve 


Flavor, Quality of Canned Meats 


ATEST developments in canned 

food processing equipment and 

techniques were described at the 
session on “High Temperature-Short 
Time Processing Methods and Equip- 
ment,” held at the recent convention of 
the National Canners Association in 
Chicago. 

The session, which was presided over 
by C. E. Maier of the research depart- 
ment of Continental Can Co., Chicago, 
was the first in a series of technical 
meetings sponsored by the Canning 
Machinery & Supplies Association with 
the view of giving the canning indus- 
try facts on the practical application 
of new equipment designed to improve 
quality and lower costs. 

First speaker was C. K. Wilson, Food 
Machinery and Chemical Corp., San 
Jose, Calif., who described the firm’s 
Sterilmatic unit, which is a continuous 
pressure cooker and cooler. While the 
basic advantages of this unit are 
achieved in retorting relatively liquid 
products, such as cream corn, Wilson 
told an NP staff representative that 
the advantages of positive processing 
control, drastically lower manpower re- 
quirements, improved product quality 
and limited savings in steam and water 
consumption are applicable to meat 
product processing. 

The unit consists of a revolving reel 
within a cooker shell. The oncoming 
cans are indexed into the reel by means 
of a valve which prevents loss of steam 
pressure from the cooker, The cans are 
advanced through the cooker by means 
of a spiral mechanism while being sub- 
jected to the steam heat which cooks 
and sterilizes the product. In this unit 
each can receives the same exposure in 
terms of time and temperature—a fact 
which makes possible the precise qual- 
ity control in sterilization. The unit 
has handled cans at speeds as high as 
450 per minute and attained processing 
temperatures as high as 270° F. 

The revolution of the reel provides 
an element of induced convection heat- 
ing which greatly reduces the time re- 
quired for processing liquid products. 
However, this same action continually 
bastes a solidly packed product, such as 
meat, and in the subsequent cooling 
cycle the motion prevents the separa- 
tion of the fat and juice in one end of 
the can. 

The units are equipped with a cen- 
tralized control panel with gauges for 
steam, air and water, electrical controls 
and warning horns. Various safety fea- 
tures are incorporated into the unit. A 
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C. E. Maier, Continental Can Co., pre- 
sides at technical session sponsored by 
Canning Machinery & Supplies Asso- 
ciation during National Canners Associa- 
tion convention. 


safety clutch on the feed valve provides 
for automatic stopping of the elevator 
and valve which feed the cans into the 
reel without stopping the pressure 
cooker itself. Thus the cans within the 
cooker continue in their processing 
cycle while the elevator and feed valve 
remain inoperative to allow the opera- 
tor to remove damaged cans. 

A reel stop can be provided which 
stops the reel if the temperature in the 
cooker drops as little as 1° below the 
control point set. 

Improperly positioned cans entering 
the elevator or feeding device set pro- 
tector signal lights and horns in action. 
If the temperature of the water in the 
cooler should fall too low or rise too 
high other lights and horns flash the 
warning. The Sterilmatic cooker and 
cooler can handle a wide range of can 
sizes and certain can-size combinations. 
Combinations, such as the 300 x 407, 
303 x 406 and 307 x 409, are handled 
with only a minimum of adjustment 
necessary. 

Since cooking is a continuous process 
there is no heating and then cooling of 
a retort with consequent loss of heat. 
Cooling water is used to its optimum 
value and cans are cooled under atmos- 
pheric pressure. Cans pass from the 
cooker shell to the open cooler by 
means of a special transfer system 
consisting of a pressure valve and 
transfer turret. As cans pass through 
they are subjected to compressed air 
and cooling water which reduces the 
vapor pressure in the head space of the 


can. Can sizes up to No. 2% are han- 
dled in this manner. 

Inasmuch as the Sterilmatie process- 
ing technique is mechanical in nature 
through the whole cycle from the vac- 
uum sealing machine to the cooler and 
even the casing machine, the installa- 
tion of one continuous pressure cooker 
and cooler will shave manpower re- 
quirements from seven to 15 men. 

The speaker asserted that when capi- 
tal investment requirements are stated 
in terms of cans per minute, the system 
frequently requires less capital. 

The system will not shorten process- 
ing time for meat products, the speaker 
told an NP staff member. 

H. R. Goff of the James Dole Engi- 
neering Co., San Francisco, described 
aseptic canning, a method of processing 
now being used in 30 plants. The con- 
cept of aseptic canning is based on the 
fact that in the thermal sterilization 
of canned foods, a short process at 
high temperature produces a finished 
product with better flavor, color and 
texture than a longer process at lower 
temperature. Consequently, in the asep- 
tic method the product is sterilized 
rapidly and then cooled quickly to room 
temperature by pumping product 
through heat exchangers. The product 
is then canned immediately under 
aseptic conditions. 

In the aseptic canning unit, empty 
cans are continuously sterilized in su- 
perheated steam at temperatures from 
450° to 600° F. and conveyed under a 
straightline valveless filling nozzle that 
discharges the product continuously 
into the cans in a filling enclosure 
maintained in an atmosphere of super- 
heated steam. 

The filled cans are conveyed to a 
standard closing machine which has 
been modified to permit maintenance of 
an aseptic condition by use of super- 
heated steam. Covers are sterilized 
continuously and are sealed aseptically 
on the containers in the closing ma- 
chine. From this point the cans may go 
through a washer, marker and labeler 
and then move to a case packer to com- 
plete the operation. 


The outward flow of superheated 
steam effectively prevents air-borne 
bacteria from entering the system. 


This counter-current principle obviates 
the necessity of mechanical valves for 
passing the empty containers and cov- 
ers into the sealed containers out of the 
system and eliminates the necessity for 
pressurized construction in equipment. 

The maintenance: of adequate tem- 
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perature at every stage of the process 
is a critical factor in aseptic canning. 
The process, from the holding tank to 
the finished product, is under automatic 
controls, and the temperatures are re- 
corded. One instrument records the 
product temperature. Each of eight 
control points is provided with a ther- 
mocouple which registers temperatures 
on an eight-point strip-chart recorder 
and also provides a running record 
which ties in with the can filling opera- 
tions. A safety system prevents im- 
properly sterilized product from com- 
pleting the canning cycle. 

Goff stated that the advantages of 
the system are: Better flavor, color and 
texture in the product, along with 
higher vitamin retention; quality of 
the product is the same for both large 
and small containers; a wide margin of 
safety is maintained which assures ade- 
quate sterilization without over-cooking 
and scorching the product; sterilization 
of product in a continuous-flow type 
heat exchanger permits direct measure- 
ment and control of the actual tem- 
perature attained by the product as it 
moves through the system; being a 
continuous automatic process, the sys- 
tem saves floor space, uses water and 
steam more efficiently, and cuts labor. 


New Agitation Method 


In talking with W. F. & John Barnes, 
representatives of the equipment manu- 
facturer, the NP reporter was told that 
experimental work is being done on 
application of the process to meat prod- 
ucts. With current equipment emulsi- 
fied foods, such as meat spreads, liver 
paste, dog food, meat purees, and chili 
without beans, can be handled. It is 
planned to extend equipment develop- 
ment to enable use of the aseptic can- 
ning technique for the full line of meat 
products. 

Weld Conley of the Chain Belt Co. 
introduced a film on “End-over-End 
Agitation” with the firm’s Agi-Tort, a 
sterilizer-cooker utilizing end-over-end 
agitation. The film showed the manner 
of loading cans in baskets which, in 
turn, slide into pockets of the reel of 
the Agi-Tort. The latter provides the 
agitation leading to better and quicker 
product processing. The film depicted 
the actual flow of material within the 
can as it is agitated. It also showed 
the difference in the color of items 
processed by the new technique and 
with conventional retorting. Among 
the products shown were spaghetti and 
meat sauce; samples Agi-Torted had a 
bright natural color. 

Company representatives told the NP 
reporter the Agi-Tort is especially suit- 
able for processing large institutional 
cans of meat products. Number 10 cans 
of beef stew, spaghetti and meat sauce, 
and chili with beans have been proc- 
essed in test and production runs. 
Total processing time for these items 
has been reduced to around ten min- 
utes. A research director of a large 
packer said that the taste of the prod- 
uct so processed was like home-cooked. 

Dr. B. H. Morgan, Washington re- 
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What does the future hold for 
canned meats? Some 150 gentle- 
men who broker the products left 
their beds early one morning dur- 
ing the NCA convention to attend 
a 7:30 breakfast at the Congress 
hotel. They heard some facts 
which kept them wide awake. 

John Moninger of the Ameri- 
can Meat Institute and secretary 
of the National Meat Canners As- 
sociation, told the early bird 
gathering that canned meats ex- 
perienced a phenomenal 300 per 
cent increase between 1938 and 
1946 and have enjoyed a steady 
growth since. 

In 1938 some 300,000,000 Ibs. 
of meat was sold in cans and in 
1946 the figure was about 1,300,- 
000,000 Ibs. In 1952 canned meat 
production gained 7 per cent over 
the year previous, exceeding the 
rise in meat output. Before World 
War II, canned meat production 
was about 4 per cent of meat 
production. In 1952 it was 11 per 
cent, or about eight pounds per 
capita. Moninger pointed out that 
this exceeded the per capita 
amount of veal and lamb pro- 
duced. 

Oddly enough, said Moninger, 
the big growth in canned meat 
following the War was not 
brought about by new items. Al- 
though many new meat products 
were canned, the largest gains 
were made by two perennial fa- 
vorites —— beef stew and canned 
ham. 

Canned meats are so well ac- 
cepted today because they pro- 
vide the housewife with a com- 
posite item that she can put on 
her table and know that it will be 





What's in the Future for ‘Meats in a Can?’ 


the basis of a nutritious and tasty 
meal. 

Meats in -a can are keeping 
pace with modern living, Mon- 
inger said. To prove his point he 
elaborated on the tremendous na- 
tionwide response to a canned 


meats promotion drive staged 
last summer. 
Magazines, news_ syndicates, 


radio, newspapers and other me- 
dia ran stories and photos on the 
promotion. Moninger exhibited 
pasteups of some of the clippings. 
National slick magazines, for ex- 
ample, ran expensive four-color, 
taste-tempting spreads showing 
how the housewife could use 
canned meats in summer meals. 

When all the clippings were 
tabulated, they covered the na- 
tion with an estimated 201,951,- 
931 circulation. The response to 
this promotion was the greatest 
ever experienced at the American 
Meat Institute, Moninger de- 
clared. 

To give canned meats a greater 
connotation of authenticity, the 
NMCA hopes to do away with 
the term “canned meats” and get 
the public to think of its products 
as “meats in a can.” 

Optimistic concerning the fu- 
ture steady growth of meats in 
a can, Moninger urged continued 
hard hitting promotion and tech- 
nical advances in development of 
appealing products. 

United Packing Co., meat can- 
ner of Chicago, was host at the 
breakfast. Saul Manaster, the 
firm’s president, introduced two 
new products—Red Crown meat 
and gravy and Red Crown beef 
stew. 








search laboratory, National Canners 
Association, pointed out that while 
radiation has been used to sterilize bio- 
logical materiais with only a 2° in- 
crease in the temperature of the prod- 
uct, factors such as the lack of a low 
cost source of radiation, effects of 
radiation on flavor, color, odor and nu- 
tritive value, and the need for protec- 
tion for humans, must be solved before 
irradiation can be used in food proc- 
essing. He stated that work is being 
conducted along these lines by the 
National Canners Association and other 
organizations. 


State Fair Trade Act Invalid 

Georgia’s Supreme Court has ruled 
unconstitutional the 1937 state fair 
trade law, permitting manufacturers to 
establish minimum resale prices for all 
types of trade-marked products. The 
court held that the law was “contrary 
to and inconsistent with provisions of 
the Sherman Anti-trust Act.” 


VE Quarantine Changes 


The U. S. Department of Agriculture 
has lifted the federal VE quarantine in 
Genesee and Washtenaw counties in 
Michigan. It has imposed the quaran- 
tine restrictions in the following areas: 
Orange county in Florida; Polk county 
in Iowa; Somerset county in Maine; 
Livingston county in Michigan; St. 
Louis county in Missouri; Orange 
county in North Carolina; Lorain 
county in Ohio; Smith county in Texas; 
Cold Spring, Hebron, Jefferson, Kosh- 
konong, Oakland, Palmyra, Sullivan and 
Summer townships in Jefferson county, 
and East Troy, Lafayette, La Grange, 
Richmond, Spring Prairie, Sugar Creek, 
Troy and Whitewater townships in Wal- 
worth county in Wisconsin. 


Idaho Meat Inspection 


A bill requiring state inspection of 
slaughterhouses not federally inspected 
was passed by the Idaho legislature 
and sent to the governor. 
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New Expeller Handles Greater Crackling Output 


Increased crackling production at the 
Fischer Packing Co., Louisville, Ky., is 
being handled efficiently and econom- 
ically by a new Anderson twin motor 
crackling press. The expeller replaced 
an older model which served continu- 
ously since 1927. 

From a small beginning in 1910, the 
Fischer plant has prospered until in 
1952 its daily hog kill averaged 1,600 
head. The plant slaughters about 1,500 
head of cattle and calves weekly. 

The new expeller press permits one 
man to feed cracklings from the perco- 
lator tank of the plant’s two dry cook- 
ers (see photo). 

Shoveled into the hopper, the rela- 
tively loose crackling material passes 
over a magnetic trap and then is moved 
by drag conveyor to the feed hopper of 
the expeller. Temperature controls on 
the feed hopper condition the material 
for smooth passage and maximum oil 
extraction. Recommended steam pres- 
sure in the tempering device is 30 lbs. 

All material is pressed uniformly. 
Oil flows promptly to an outlet. Grease 
content of the cracklings averages 6 
to 9 per cent. 

A unique feature of the unit is 
double pressing. The first, or prelim- 
inary press takes place in the drainage 
section of the hopper feeder downspout 
and the second in the main horizontal 
barrel. The electric motors which 
power the expeller are interconnected 
to permit each unit to relieve a tempo- 
rary overload on the other without dis- 
rupting the flow. 

Depending on the type of material 
handled, the press has a capacity ex- 
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ceeding 
hour. 

The cracklings have a toasted flavor 
and are formed in chips 4 to 5 in. long 
and from % to % in. thick. These 
small cracklings speed the milling oper- 
ation as about 25 to 50 per cent of 
them can pass through a _ standard 
screen. 

Compactly laid out, the entire ren- 
dering operation at the Fischer plant 
is performed with a minimum of ef- 
fort. One operator can watch the cook, 
feed the expeller and handle the fin- 
ished cracklings. 


1,200 Ibs. of cracklings per 


Nut Removal Made Easy 


If any bolted equipment has to be 
moved, it’s a good idea to examine the 
nuts before reaching for a wrench. 
There is always the possibility that a 
nut might be badly rusted and difficult 
if not impossible to unscrew unless it 
is treated with penetrating oil. 

A rusted nut can be loosened this 
way: Place a small piece of pipe around 
the nut and seal it to the equipment 
base with putty or modeling clay. Fill 
the pipe with penetrating oil so it 
covers the rust-locked nut. The nut 
should come off easily the next day. 
This procedure will save time and ex- 
pense of cutting or burning a rusted 
nut. 


Chileans during much of the last 
century cured beef by dipping strips of 
it into a salt brine, then rolling them 
in the hide of the animal and stringing 
them up on poles to dry in the sun, 


Removing Scale 
With Chemicals 


By H. NYE JOSLEYN 


Secale removal by chemicals from 
boilers and other heat exchangers has 
many advantages in saving time and 
money. Results have been satisfactory 
in both the method of removal and the 
finished effective cleaning. 

On the smaller jobs a_ reasonable 
amount of experimenting with acids 
and caustics has produced satisfactory 
results. A few ounces of an inhibitor 
added to a 100-lb. carboy of hydro- 
chloric acid is an often used chemical 
that can be employed without appreci- 
able harm to most metals. While this 
acid allows a wider and less critical 
range than the pure acid it will not re- 
move all types of scale. Caustic soda 
in various strengths is used in boiling 
out vessels and also as a neutralizer 
following acid cleaning. 

In using strong chemicals do not 
neglect such safety precautions as us- 
ing rubber gloves, rubber footwear, 
and eye shields and employ care in 
handling containers. 

Cleaning of the larger heat. ex- 
changers calls for greater considera- 
tion. Experiments in this case are 
likely to be expensive both in money 
wasted for materials and labor, as well 
as damages to the equipment. Experi- 
ence in many plants has proved that 
large units, such as boilers, are best 
cleaned by a firm specializing in this 
work. Overall cost is less and the com- 
pleted job is more satisfactory than 
when it is performed by company em- 
ployes, 

Principal considerations in cleaning 
a large vessel are the type and volume 
of scale, the correct chemical to use, 
time required to do the work, and safe- 
ty to the equipment and workers. 

There are many kinds of scale and 
each requires a_ different chemical 
treatment for removal. To avoid dam- 
age to the metal, chemicals must be 
used cautiously in a definite strength, 
volume, temperature, and circulating 
time. Their application must be follow- 
ed with a proper neutralizer. 

Calcium carbonate scale can be re- 
moved by hydrochloric acid followed by 
a soda neutralizer. Calcium sulphate 
scale can be removed by boiling out 
with caustic soda followed by an acid 
neutralizer. Phosphate, aluminum, and 
silica scales each require different 
chemicals in varying strengths. Com- 
binations of scales cause problems 
which sometimes puzzle even experi- 
enced chemists. 

Too little acid will not remove all of 
the scale. Over application can cause 
damage to the metal. Use of the wrong 
type of acid is a waste of time and 
money. 

Unquestionably a clean boiler, or 
other heat exchanger, is essential in 
day to day efficient operation of the 
plant, but the expense of cleaning 
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should be within reason as well as the 
assurance of a satisfactorily cleaned 
vessel, 

The cost of professional cleaning 
may, at first thought, seem high. Com- 
pare this cost with the savings as- 
sured in day-to-day operation of a 
thoroughly-cleaned heat exchanger, in 
contrast with the hazards, time, ex- 
pense, and possibly uncertain results of 
cleaning by plant personnel. In many 
plants employment of outside special- 
ists has proved to be a worthwhile and 
economical investment. 

Scale removal specialists guarantee 
results in cleaning and time consumed. 
They assume safety precautions and 
take full responsibility. 


Lift Canadian 
Livestock Embargo 


On Monday Canada was declared 
free of foot-and-mouth disease and 
Secretary of Agriculture Ezra T. Ben- 
son opened the U. S. border for the 
import of Canadian livestock and meat. 
Lifting the embargo is not expected to 
result in a “flood” of Canadian meat in 
this country. U. S. officials pointed out 
that most Canadian cattle is selling at 
higher prices than those in the United 
States and that there is strong con- 
sumer demand in Canada. 

The embargo was placed after an 
outbreak of foot-and-mouth disease was 
diagnosed in Saskatchewan on February 
25, 1952. It prohibited importation of 
cattle, sheep and other domestic rumi- 
nants and swine, and of fresh, chilled 
or frozen beef, veal, mutton, lamb and 
pork, Restrictions were also placed on 
hay and straw and certain other prod- 
ucts. 

Early this week President Eisen- 
hower put into effect a 1947 agree- 
ment which will act to restrict the num- 
ber of cattle that may be brought into 
this country at low duty rates. Tariff 
quotas previously existing on Canadian 
cattle will be automatically re-imposed 
on April 1, 1953. The quota allows a 
tariff of 144c a lb. on the first 400,000 
head of slaughter cattle and 200,000 
calves, and 2%c a Jb. on all above that. 


Reference Books on Meat 


The Institute of Meat Packing, Uni- 
versity of Chicago, has published its 
annual compilation of books and other 
references relating to the livestock and 
meat industry. The booklet is entitled 
“Books and Pamphlets of the Meat 
Packing Industry.” Large numbers of 
the bibliography are distributed each 
year to students and others who write 
to the Institute for source material 
about the meat packing industry. 


Bans Pork Shipments 


The Wisconsin state agriculture de- 
partment has banned the movement of 
pork and pork products in several Wis- 
consin areas due to the discovery of 
vesicular exanthema. Interstate ship- 
ment is banned by the U.S. Department 
of Agriculture. 
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Urges Strong Action 
In Fighting VE 

The national vesicular exanthen 
eradication program was strengthen 
materially as the result of a confe 
ence in Washington, February 28. Men 
bers of the 15-man national adviso1 
committee for the eradication of V 
met with Under-Secretary True 1 
Morse and livestock health officials « 
the Department of Agriculture. 

Resolutions passed by the committe 
for forwarding to Secretary Ezra Tai 
Benson affirmed the stand of the USD. 
and cooperating states that every pos 
sible effort must be made to eradicat 
the disease. 

Asserting that the cooking of gar 
bage fed to swine (excluding wast 
products derived exclusively from non 
animal sources) is essential to th 4 Dn 
ultimate eradication of VE, the com RON 112 yamaha 
mittee recommended that the USDé Fe a sian Gian” 
and other federal agencies assist ii \ Se Easy, Pag 
every possible way to accomplish thi We ee! 
fact. The committee also suggested tha : 
every effort be made to encourage tht 
individual states to enact proper legis 
lation. It was reported that five state: 
already have enacted such legislation 
that similar bills have been introducec od 
in 23 states and 13 more are in the 
process of preparing legislation fo1 
introduction. 

A report presented at the meeting 
indicated that the disease has appeared 
in parts of 36 states and now exists in 
about 100 counties of 16 states. The 
virus causing the disease affects only 
hogs and cannot be transmitted to 
humans. The great hazard lies in its 
similarity to the dreaded foot-and 
mouth disease. 

Industry representatives at the meet- 
ing included L. Blaine Liljenquist, rep- 
resenting Western States Meat Packers 
Association, C. B. Heinemann, repre- 
senting National Independent Meat 
Packers Association and Eastern Meat 
Packers Association, and Dr. Harry 
Kingman, representing the American 
Meat Institute. 
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CLEANING COSTS 
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Basing Point Bill is ever cuts 
Introduced in U. S. House 


A bill legalizing delivered prices and 
freight absorption in the absence o 
conspiracy (HR 3501) has been intro- 
duced into the House. It was offered as 
an amendment to the Clayton and Fed- ee 
eral Trade Commission acts. Available in Stainless Steel 

The bill would also provide that when i Special Bronze 
complaints of price discrimination are Ss Stainl Nickel Sil 
made under the Clayton Act, the burden) tainless Nickel! Silver 


Then you'll \ 
original Kurly Kate tops 
metal 


sponges for 


eticiency, economy 













of proof shall be upon the respondent. a 6 

Good faith in meeting the equally low FOR ALL 2 Jarantee 
prices of services offered by a com-] PACKing HOUSE ovaranteed iy 
petitor would be a justification against AND on its worth or 
discrimination charges, according to SAUSAGE * money back, 
terms of the bill. Bourne 





Order From Your Jobber 
or Write Direct to: 


KURLY KATE CORP. 
2215 S. Michigan Ave. 
Chicago 16, Ill. 


State Garbage Cooking Bill 

The Indiana House has passed a 
measure which would require cooking 
of garbage fed to hogs. The bill now 
goes to the Senate. 
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(SATIS'ACTION 


PROGRESSIVE 
REFINEMENTS 


* 


Low Bowl (35” from floor to bucket rest) 
... easy loading. 


Heavy Knife Shaft with extra heavy Tim- 
ken roller bearings ...totally enclosed 
and sealed, 

* 
Turning Plow delivers meat toward cene 
ter of bowl. 

* 
Flexible Bowl Scraper removes viscous 
material from bowl and turns meat over 
once for each bowl revolution. 


* 
Giant Bowl Bearing requires no steady 
rests, imposes no ‘‘drag’’...hence low 
power demand, 
* 
Adjustable Bow! Bearing ring assures per- 
sy Oo L | bo a T | & r A C T i 0 Ni fect alignment and seal between bowl 
and apron. 
* 
° ie ° ° Adjustable motor base assures accurate 
The correct operatinginciple, which has characterized ¥ tld telaben. 
* - : 
BOSS Silent Cutters* m their first appearance at the ENE TG Or re RE IO 
turn of the century, aiprogressive refinement of detail, closed worm gear. 
as indicated by the pal list of features which is a part viii diaiblik cebu tiie, 
of this advertisement,idd-up”’ to solid satisfaction for * 
BOSS users and steact good will for us. Extra apron clearance ilows uneb- 
structed entrance of meat to knives. 
* 
Ask any present useriat he thinks of his BOSS Silent “Over the side” unloading keeps meot 
Cutter! Then ask a B6 representative to point out the always in tuft view and prevents posslite 
. 2 ‘4 : contamination from contact with under 
money saving, produmproving, production increasing side of bowl, 
e e * 
facts of BOSS construm and operation. Or write for our ‘ age 
e é é utomatic Revolving Disk unloader un- 
new Sausage Machin Catalog No. 627-D, which in- loads the largest bowl in Y minute. 
cludes details of othBOSS Sausage Equipment also. 4 


Unloader Disk Scraper guides meat into 


atents Pending discharge chute and keeps unloader disk 





clean. 

Inquiries from the Chicagea should be addressed to The Cincinnati * 
Butchers’ Supply Compan'4 West Exchange Avenue, Chicago 9, Ill. Unloading chute, heavily tinned 

* 

| {Unloader reducer gears run in oil and 
. : ’ . i) are totally enclosed. 
THE oct BUTCHERS’ SUPPLY COMPANY | 
CYNATI 16, OHIO pk. SOLID SATISFACTION 
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Industry Men Elected to 
Canners Association Board 


Ralph Keller, general manager of 
Chicago operations for Geo. A. Hor- 
mel & Co., Austin, Minn., and George 
C. Seybolt, secretary and director of 
sales and advertising, Wm. Under- 
wood Co., Watertown, Mass., were 
elected to the board of directors of 
the National Canners Association at 


G. C. SEYBOLT 





RALPH KELLER 


its convention just closed in Chicago. 

Keller, who is president of the Na- 
tional Meat Canners Association, has 
been in sales work since his gradua- 
tion from the University of Missouri 
college of agriculture in 1924. He is 
a past president of Chicago Sales Ex- 
ecutives Club and the Grocery Manu- 
facturers Sales Executives. 

Seybolt joined American Can Co. 
in 1935 and entered the sales depart- 
ment in 1937. He was sales manager 
of the Boston area from 1947 to 1950. 
He joined the Wm. Underwood Co. in 
that year. He has been a member of 
the legislative committee of the Na- 
tional Canners Association for two 
years and this year was appointed 
chairman of that committee. 


Hunter Packing Co. 
Elects 1953 Officers 


At the annual meeting of the stock- 
holders held on January 238, the fol- 
lowing members were re-elected to 
the board of directors: Henry Drie- 
meyer, F. A. Hunter, jr., H. VE Hunt- 
er, W. L. Hadley, R. D. Griffin and 
Henry Belz. The board of directors 
then named the officers of the com- 
pany as follows: Chairman of the 
board of directors, Driemeyer; presi- 
dent, F. A. Hunter, jr.; vice president 
and treasurer, H. VE Hunter; vice 
president and assistant secretary, 
Belz; vice president, B. B. Trotter; 
secretary, A. H. Applegate; assistant 
treasurer, Dustin Griffin; and assist- 
ant secretary, Harvey Christ. 


The National Provisioner—March 7, 1953 


THE MEAT TRAIL 


NIMPA Announces 
Entertainment Plans for 
Women at Convention 


National Independent Meat Packers 
Association has announced an out- 
standing entertainment schedule for 
women attending its meeting in April. 
The program is being handled as in 
the past by Miss Josephine Mutter. 
Convention dates are April 27, 28 and 
29. 

On Monday afternoon, the first day 
of the convention proper, an afternoon 
tea with entertainment by Miss Helen 
Malone has been planned. Miss Ma- 
lone, who is well known for her satire 
on the career of a radio artist, will 
present a skit entitled “Inside Radio 
and TV.” 

A luncheon and tour will be held 
at the Art Institute on Tuesday. One 
of the special exhibits on the Insti- 
tute’s schedule will be the first Ameri- 
can showing of the works of Fernand 
Leger, the great French painter. 

Miss Mutter will have available 
tickets to all of the radio and televi- 
sion shows originating in Chicago. She 
will also help get tickets to stage 
shows playing in Chicago. 

Each woman at the NIMPA con- 
vention will be furnished a ticket of 
admission to the Merchandise Mart. 
As the exhibit changes frequently, 
those who visit the Mart will be as- 
sured of seeing a new show. 


Morrell Appoints Jacobson 


E. F. Jacobson has been named 
superintendent of the Sioux Falls, 
S. D. plant of 
John Morrell & 
Co. He succeeds 
the late Thomas 
O. Ogle. A vet- 
eran of 32 years 
continuous serv- 
ice with Morrell, 
Jacobson has 
worked in various 
departments. In 
1940 he was 
named a division- 
alsuperintendent. 
He was also su- 
perintendent of 
the Topeka plant 
for a few months until its elosing. 

Other promotions announced re- 
cently by Morrell in Sioux Falls are 
the following: Dean Muetzel succeeds 
Gordon Bell as manager of by-prod- 
ucts sales and government contracts 
and Cyril Wilfahrt becomes assistant. 
Joe Weeda has been named a divi- 
sional superintendent. 





E. F, JACOBSON 








PERSONALITIES 


and Evenis 


OF THE WEEK 








&Jerry Sotola, associate director of 
Armour and Company’s livestock bu- 
reau, addressed the Cass County Live- 
stock Feeders Association at their 
annual banquet on February 26. About 
200 persons attended this eighth an- 
nual meeting. 

&>Joseph F. Stanek, formerly general 
manager of the Monroe Packing Co. 
in Gary, Ind., and a resident of Los 
Angeles since 1949, died recently He 
is survived by his widow. 

Edward Hahn Packing Co., Johns- 
town, Pa., celebrated its fiftieth year. 
To commemorate the event the firm 
inserted an institutional advertise- 
ment in local papers. It pictured Ed- 
ward Hahn, sr. looking over a line of 
beef in the plant and mentioned the 
service rendered the community by 
this firm. 

Robert L. Raclin has been admitted 
as a partner in the firm of Bache & 
Co., broker at 135 S. LaSalle, Chi- 
cago. Raclin is also in charge of the 
commodities department in the Chi- 
cago office. 

»Kingan & Co., Indianapolis, in col- 
laboration with Indiana University, 
recently presented a radio broadcast 
on various plant operations. This was 
one of a series of 18 prepared by the 
university on industry in Indiana. The 
program was carried on an estimated 
30 stations. 

>The Hunter Packing Co.-sponsored 
program, “Homemaking with KSD- 
TV”, featured Augie Ring, a meat 
specialist of the National Live Stock 
and Meat Board, one day last week. 
He was in St. Louis for the preview 
of the Meat Board’s current television 
series entitled “New Ways with 
Meat.” 

James W. Wilson, director emeritus 
of South Dakota state college experi- 
ment station and son of Tama Jim 
Wilson, secretary of agriculture un- 
der three presidents, died at Brook- 
ings, S.D., after a short illness. 
Abraham Zitin, president of the 
Royalist Provision Co., Philadelphia, 
died recently. 

»W. G. Ross has been appointed as- 
sistant manager of the Little Rock 
branch, Armour and Company. Ross 
comes from Shreveport, La., branch 
where he was head of the beef de- 
partment. R. J. Henderson, canned 
meat representative for Armour at 
Little Rock, Ark., has been promoted 
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OLD FASHIONED 
BACON 
FLAVOR 


THE QUICK, [ 
WAY 





‘hes rich, crisp flavor of bacon made 
the old-fashioned way was produced by 
slow, painstaking methods that would 
not be profitable today. But, you can 
obtain that wonderful flavor with new 
a and Custom Complete Bacon 
sures. 


Yes, Custom’s carefully blended and 
balanced cures give you all the ad- 
vantages of slow curing—in modern, 
quick form. Your customers will notice 
the difference in your bacon products 
immediately —the new, mouth-watering 
taste and aroma in every batch and the 
firm “feel” of the bacon itself. Equally 
important, you'll see the difference in 
the way your bacon retains its color 
longer, the way it looks fresher and 
more appetizing in the display cases. 
That’s because all Custom cures are 
specially compounded to prevent fading 
and improve flavor. 


Custom Complete Bacon Cures are 
superior in every respect. They can be 
blended to your specifications, to give 
you batch after batch of the exact type 
of bacon your customers demand. 


Check with your Custom Field Rep- 
resentative today and learn how either 
regular or special Custom Complete 
Bacon Cures can improve your product 
and increase yields immediately. 


Faod Products, Juc. 


701-709 N. WESTERN AVE... CHICAGO.12, ILL. 
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to assistant to the district canned 
food sales manager at Fort Worth, 
Tex. 

European American Sausage Co. 
has been established at 336 N. Front 
st., Philadelphia. Co-owners of this 
plant are Zenon Nenycz and Tichon 
Necytalo. 

»>W. H. Burnett has been named the 
new manager of the Swift & Com- 
pany’s branch at Springfield, Ill. An- 
nouncement of the appointment was 
made by F. J. Townley. 

»Earl W. Herran, a retired salesman 
for the G. H. Hammond Co., died in 
Canton, O. recently at the age of 62. 
Anderson Abattoir, Inc., Anderson, 
S. C., was granted a charter. S. M. 
Batson is president of the firm. 
William E. Krueger, president and 
founder of the She-Boy-Again Sum- 
mer Sausage Co., Oconomowoc, Wis., 
died while vacationing in New Orleans 
recently. 

&Joseph V. Boeckman, sr., former 
member of Boeckman Brothers, Day- 
ton, O., died recently in Alabama 
City, Fla. where he had lived since 
his retirement in 1947. 

mSecretary of Agriculture Ezra Taft 
Benson formally announced the ap- 
pointment of F. R. Wilcox as acting 
director of the Office of Foreign Agri- 
cultural Relations. Wilcox succeeds 
John J. Haggerty. 

> An open house was held by the City 
Pork Plant in Atlantic City, N. J. 
Tours through the plant to show the 
preparation of pork under sanitary 
conditions were conducted by Frank 
Hawn and Jim Ross. 

&Fred S. Wolffs, chairman of the 
New City Packing and Provision Co., 
Chicago, died in Miami Beach, after 
a long illness. 

It is reported that 350 employes of 
the Hygrade Food Products Corp., 
Buffalo, N. Y., walked off their jobs 
recently as a result of the company’s 
“stalling” on an incentive plan, re- 
duction of work crews and failure to 
process grievances, union men said. 
Melvin E. Smith, a livestock buyer 
in Buffalo for many years, died sud- 
denly. Smith had been associated with 
Dold Packing Co., the Danahy Pack- 
ing Co., and Midstate Packing Co., 
Inc., during his lifetime. 

&The O. P. Bashore wholesale meat 
and provision business in Lebanon, 
Pa. has been purchased by Settimo 
Martin. Martin will have three truck 
routes covering three counties to sell 
Lebanon bologna and other meats. 
»&C. George Breier, former treasurer 
of the Independent Packing Co., St. 
Louis, Mo., died recently. He retired 
20 years ago. 

&George N. Thomas, sr., chairman of 
the board of directors, Thomas Pack- 
ing Co. and one of the founders of 
the T & T Packing Co. of Griffin, Ga., 
died recently after a brief illness. 
»Newly incorporated meat packing 
and processing companies in New 
York state include: In New York 


Swift Announces Changes 
In Lamb Buying Operations 


The appointment of R. B. Stiven 
to succeed L. C. Knollin as head of 
all lamb buying operations of Swift 
& Company was announced by P. C. 
Smith, vice-president in charge of 
beef, lamb and veal operations. Stiven 
has been with Swift since 1933 with 
the exception of four years of mili- 
tary service. 

Knollin has been with Swift since 
1926 and has become known as 
“Judge” because he has judged in so 
many lamb shows. Knollin’s father, 
A. J. Knollin, was the first lamb buyer 
hired by G. F. Swift, founder of Swift 
& Company. 





City: Budd Packing Corp., 573 W. st., 
New York City; Fresh Acres, 2 W. 
46th st., New York City; Star Provi- 
sion Co., 1931-60th st., Brooklyn; New 
Liberty Meat Market, 165 Broadway; 
Nu-Meats, 1408 W. 14th st., and Lib- 
erty Wholesale Meat Corp., 61 Broad- 
way. In Bronx: M & B Provisions, 
108-16 227th st., Queens Village, L. I. 
In Kings: Mahtov Products, 439 11th 
st., Brooklyn, and Osborn Provision 
Co., 320 Broadway. 

Norman B. Shaffer, president, First 
National Bank in Iowa City, Ia., has 
been nominated to the board of direct- 
ors of John Morrell & Co., Ottumwa, 
Ia., to fill the vacancy created by the 
retirement of Harry W. Davis, long- 
time traffic director for the firm. All 
other directors have been nominated 
for re-election at the annual meet- 
ing of stockholders, set for March 16. 
Residents are opposing the proposed 
construction of a slaughterhouse in 
Fort Dodge, Ia. It is reported the 
Fort Dodge Packing Co., which oper- 
ates a plant about five miles north of 
the city, is considering building within 
the city in order to use the city’s sani- 
tary sewer system and thereby comply 
with federal inspection requirements. 
>Ernesto P. Uruchurtu, new gover- 
nor of the federal district in Mexico 
City, is using drastic measures in an 
attempt to keep down retail prices of 
meat. He has signed an agreement 
with the National Confederation of 
Cattlemen whereby the members of 
the 28 regional cattlemen’s associa- 
tions will supply meat directly to Mex- 
ico City. The ruling affects only “in- 
termediaries” who dealt directly with 
cattlemen and not meat supply houses 
obtaining their meat from the city 
slaughterhouse. These will be permit- 
ted to remain in business provided 
they respect official prices. 
>Benjamin F. Allender, veteran can- 
ning department foreman, has been 
promoted to assistant to the superin- 
tendent of the Ottumwa plant of John 
Morrell & Co. 

Sterne & Son Co., fats and oils 
broker at 141 W. Jackson blvd., Chi- 
cago, announced that Henry E. Bend- 
er, well-known broker, is now a mem- 
ber of the firm. 
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NEW TRADE LITERATURE 


Industrial Cranes and Elevators (NL 
41): In a new 36-page bulletin portable 
elevators are shown in hand and elec- 
trically operated types in capacities 
from 500 to 5,000 lbs., and with lifting 
heights to 30 ft. or more. Also illus- 
trated are pallet elevators, barrel eleva- 
tors, platform loading and _ balcony 
elevators, portable cranes with fixed or 
revolving bases and hand and electric 
hoists.—Barrett-Cravens Co. 

Air and Hydraulic Valves (NL 42): 
A complete line of valves for operating 
air and hydraulic cylinders and motors 
is shown in a new catalog. The valves 
are hand, foot or power operated. The 
power valves are usually used for re- 
mote control, safety or automatic 
equipment and can be controlled by 
solenoids, cams or fingers. All the 
valves are available in standard 4-way 
cycle, giving four port connections. 
They may be plugged to give 3-way 
or 2-way service.——Ledeen Manufac- 
turing Co. 

Screw Conveyors and Feeders (NL 
46): Detailed engineering information, 
plus selection tables and horsepower 
formulas, layouts and arrangements 
are offered in a new comprehensive 
book on screw conveyors and screw 
feeders. In addition to the helicoid 
flight and sectional flight conveyor 
screws, the book shows many other 
types such as the cut flight conveyor 
screw, ribbon flight, paddle conveyor 
screws and screws with tapered flights 
for special applications. Many practical 
suggestions for correct selection and 
arrangement of components are includ- 
ed.—Link-Belt Co. 

Industrial Instruments (NL 47): The 
latest developments in 6-in. dial indi- 
cators for temperature, pressure and 
load applications are described in a 
new 24-page bulletin. Generously illus- 
trated, the bulletin supplies consider- 
able information on features, dials and 
scales available, together with refer- 
ence material on the different types of 
actuation. Mounting dimensions for the 
instruments are included—Taylor In- 
strument Companies. 

Speed Reduction Drives (NL 49): A 
new catalog details the features and 
applications of a new 20 to 1 ratio 
shaft-mounted speed reduction drive. 
Besides drive selection tables, installa- 
tion dimensions, etc., the catalog offers 
large photos and drawings of the drives 
in use on conveyors, revolving screens, 
bucket elevators and other applications. 
—American Pully Co. 





Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only. (3-7-53) 
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RS + civ ancin aces dbbedes sheet tadatesdaoteatcees 
City 
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With This NEW Improvement 
Niagara “No-Frost Method’ 
puts you a big step ahead 

in trouble-free, automatic 
refrigeration or freezing 


Niagara “No-Frost Method” keeps frost and ice COMPLETELY 
OUT of your cooling, chilling, freezing or cold storage. 

It uses Niagara No-Frost Liquid Spray to keep frost and ice from 
ever forming. It gives you, automatically, refrigeration with no 
defrosting, and full capacity NEVER cut down by ice building up 
progressively on refrigeration coils. 

Now, a NEW design No-Frost Liquid concentrator, using a new 
principle, takes away moisture as fast as it is condensed by evaporating 
it at low temperature — not boiling it away at high temperature. It has 
14 times the capacity of the old method per dollar of investment — 
one concentrator will handle a battery of high capacity spray coolers. 

This gives you more refrigeration at lower cost; less machinery in 
less space. You operate at high suction pressure, saving power and 
wear and tear on compressors. 

The extra capacity and lower cost both for equipment and operating 
makes this method advantageous for every type of refrigeration use 
—both for freezing and for moderate temperatures—for large “live” 
loads as in meat chilling or in fruit and vegetable pre-cooling —for 
rooms that are filled and emptied of product daily, such as milk 
rooms and terminal storage warehouses. 

You get true trouble-free refrigeration ... No brine ... no salt 
solution ... no dirt ...no mess... It is entirely clean; you get rid 
of dirt and odors. You reduce both equipment and operating costs. 

For complete information write to the Niagara Blower Company, 
Dept. NP 405 Lexington Avenue, New York 17, New York. 


O 





CONDENSER COMPRESSOR CONCENTRATOR NO-FROST SPRAY COOLER 





A simple method, easily maintained. Saves a third of your 
refrigeration cost. Ask for Niagara Bulletins 118 and 119. 











TRENDS AND IDEAS 


Develop Cellulose Casing 
For Liver Sausage 


With some fanfare, Transparent 
Package Co., Chicago, announced a 
new cellulose type casing, CMVP Con- 
trolled Moisture-Vapor Permeability. 
Developed by the company’s research 
staff under Dr. W. G. Tebbens, tech- 
nical director, is has proved its suc- 
cess in commercial use during pilot 





A STICK OF LIVER SAUSAGE in Teepak's 
CMVP casing is examined by Dr. Tebbens, 
left, and L. B. Tauber, vice president and 


field 


sales manager, Transparent Package. 


plant tests with several packers. Patent 
application has been made. 

The casing, as its name implies, con- 
trols the shrink of the processed prod- 
uct, yet permits sufficient breathing to 
retain flavor freshness. During a shelf 
life of from five to ten days, the cas- 
ing is said to hold the product shrink to 
2 or 3 per cent. There is no drying out 
of the outer surface of the product. 
Other advantages claimed are that it 
offers good dimensional uniformity 
and reduces sagging. 

Product is stuffed directly into the 
casing and processed in it. There is 
said to be virtually no shrink during 
processing. After proper chilling, prod- 
uct moves on to retail in same casing. 

Normal sausage processing does not 
affect the color of the casing. It has 
an opaque color base which protects 
sausage from fading under showcase 
lighting. The material allows for sharp 
multi-color printing, insuring excellent 
brand identification and retail sales ap- 
peal. 

CMVP is available in an opaque 
“tropical tan” color, in two sizes— 
1% pre-stretch and 2% high-stretch in 
any length. 


Packaging Meeting 

The annual spring luncheon meeting 
of Packaging Institute will be held in 
Chicago during the National Packag- 
ing Exposition on April 20 at the Fur- 
niture Club. 
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Photogenic Package? 


Company Clinic Studies Role 
of Labels in TV Advertising 


Advertisers are banking increasingly 
on television to help sell their products. 
This is logical since some 20,000,000 
homes in this country are equipped 
with television sets. 

Some people in those TV homes see a 
product for the first time on the screen. 
The package must make a lasting im- 
pression and prompt them to select it 
from the grocer’s shelf. 

How a package looks on a television 
screen deserves serious study by ad- 
vertising and sales departments. Such 
a study—to determine what packages 
are “TV photogenic” and why — was 
carried on at a Milwaukee television 
station recently for the benefit of Mil- 
print artists, sales and production per- 
sonnel. The clinic was arranged by 
Bradford Haywood, national director of 
package design for the printing and 
packaging firm, and Joe Fox, art direc- 
tor for WTMJ-TV. 

Philip Laeser, chief engineer, WTMJ- 
TV, explained the factors which affect 
television reproduction. He showed, for 
instance, why some glossy surfaces 
must be subdued so as not to cause un- 
desirable “black halos” on the screen. 
He demonstrated that a mere difference 
in shade or tone can change an entire 
package on the TV screen. 

Unexpectedly, a black atid white de- 
sign did not show up as well as a simi- 
lar design of light and dark grays. The 








JOHN WENZEL CO. of Wheeling, W. Va. is 


wrapping hams in heavy foil. Bright red 
and blue make this Milprint wrap colorful. 
Recipes and carving instructions appear 
in light yellow panels, printed in blue. 


latter appeared much “sharper” in con- 
trast. Laeser also showed facts about 
color reproduction, such as how shades 
of yellow fade to white. 

Besides studying colors, he went into 
the “reflection values” of various sur- 
faces. For instance, it may be desirable 
to use photostatic copies of the real 
labels rather than the label itself. 

Packages must often be simplified or 
“cleaned up” for TV screening. Small 
type is blacked out, small designs ob- 
literated or made bolder, lettering made 
more square or sans serif. A good film 
producer gives attention to these de- 
tails. 

Skilled TV camera technicians can 
accomplish much in the way of mak- 
ing up existing packages for best tele- 
vision results, it was concluded from 
the clinic. Also, alert package designers 
can avoid patterns or designs which do 
not show up well on the screen and can 
produce labels which have both TV and 
“in person” appeal. 





Briefs IN THE NEWS 


on Selling Meat 








One more sign of confidence in climb- 
ing sales—and better times—for the 
meat packing industry in 1953 is an- 
nouncement by Stahl-Meyer, Inc., New 
York, of plans for the heaviest advertis- 
ing program in its more than 50 years. 
Newspapers, magazines, Sunday sup- 
plement and radio will be used, with 
strongest pitch before major holiday 
feasts at Easter, Decoration Day, July 
4th, Labor Day and Thanksgiving. 


* * * 


Deerfoot Farms Co., Southborough, 
Mass., took a tip from the ladies and is 
packing a ¥-lb. unit of bacon in half- 
slices. The package is made by Du 
Pont as the result of a survey. Of the 
women from 28 states who were polled, 
44 per cent said they always cut their 
bacon in half slices before cooking. 


* * * 


It may be wise to aim some advertis- 
ing at the younger set. Youth’s influ- 
ence on the purchase of groceries is in- 
creasing, according to findings of a 
nationwide study of 4,000 young people, 
ages 8 to 18. Of girls 15 to 18, 85 per 
cent believe they have a strong say in 
what brands and foods are purchased, 
while 65 per cent of the younger girls 
and 73 per cent of the boys claimed 
their mothers follow their suggestions, 
when offered. 

* * * 


John Morrell & Co, has purchased 
a five-minute segment of the Dave Gar- 
roway-NBC program, “Today.” Thirty- 
nine TV stations, said to cover 75 per 
cent of all U. S. television homes, will 
carry the program for 26 weeks, It will 
be used to sell Red Heart dog food each 
Thursday and Friday morning. In addi- 
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FOR SALE | WHOLESALE MEAT PROCESSING BUSINESS 


Present owner retiring after 40 years in business. Company has 
built up a fine reputation for such seasonal money-makers as Christ- 
mas, New Year’s and Easter Hams . . . these and a healthy year- 
around business result in a net annual profit in excess of $30,000. 
Modern plant equipment and fixtures offered for quick sale. Busi- 
ness can be purchased with or without building. Plant is now in 
operation and can be inspected by appointment. 








WRITE... WIRE... PHONE: OTTO PELIKAN 


MIRACLE HAM COMPANY 


700 NORTH WESTERN AVENUE ° CHICAGO 12, ILLINOIS 


























(tat A MEASURE OF FINE FOOD 


* Carefully selected from all parts of the world. 






* Freshly ground daily in modern mills. 










Telephone: BRunswick 8-3050 


* Perfectly blended in seasonings that boost taste 
appeal. 


* Soluble seasonings that produce distinctive 


flavor and color. 





* Over 50 years of experience and dependable 


service. 


These important factors establish Asmus Spices 
as a measure of fine food. 


ASMUS BROS. inc. 


523 EAST CONGRESS e DETROIT 26, MICHIGAN 
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More and more packers prefer pickles 
by GOLDSMITH. Why not give your 
sausage products a real sales-winning 
taste appeal by simply adding Gold- 
smith s Sweet Diced Pickles to your 
resent formulas? This low-cost sales- 

uilder improves appearance .. . 
creates new mand. 

HIRAM CUKE a sez: Give your prod- 
ucts really distinctive appeal with Diced 
Sour and Dill Pickles . . . Sweet and 
Sour Chunks . . . Diced Red and Green 
Peppers. Write GOLDSMITH today. 
we specialize in serving packers and 
sausagemakers. 


GOLDSMITH'S 


DICED SWEET PICKLE 


in your Loaves, Sausage and Specialties: 


@ IMPARTS A DISTINCTIVE TASTE APPEAL 
@ ENHANCES EYE AND SALES APPEAL 
@ MEANS LOWER COSTS, HIGHER PROFITS 


Goldsmith 


PICKLE COMPANY 





4941 S. RACINE AVE. « CHICAGO 9, ILLINOIS 
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SOLUBLE SEASONINGS 





All types of sausage, 
loaves and specialty 1 
products taste better, ‘ 
are better, and sell bet- 4 
ter when “spiced” with 
MIX-O-SPICE easy-fo- 
use SOLUBLE SEASON- | 
INGS! We offer straight 
seasonings, prepared ; 
blends or custom blends 
to fit your particular 
needs! Write for sam- 

ples today! 


4642 N. Ravenswood Ave., 
BROOKLYN e« PHOENIX « 


Chicago 40, Ill. 
LOS ANGELES 





tion, the Ottumwa, Ia. packer, is telling 
its story in five magazines in the Red 
Heart promotion—Life, Better Homes 
& Gardens, Woman’s Day, Family Cir- 
cle and Western Family. 


* * * 


Ninety of the nation’s top-flight de- 
signers and manufacturers of Point-of- 
Purchase retail store displays will un- 
veil their newest products at this 
year’s Institute. Place, the Palmer 
House. Dates, March 31, April 1 and 2. 


* * * 


Through Ed McManus’ Maggie & 
Jiggs, corned beef is, and has been, a 
source of amusement to the American 
public for many years. However, Swift 
feels that too few realize that it is 
really a taste-tantalizing dish, fit for 
gourmet or commoner. Since corned 
beef and cabbage makes a true Irish 
meal, Swift & Company is featuring 
Jigg’s favorite meat for St. Patrick’s 
day. Swift's Martha Logan has pre- 
pared special menu suggestions and 
cooking instructions and the company’s 
advertising is promoting it this month. 


* * * 


New Meat Board Cook Book 
Is Bigger and Better! 


A 40-page meat cook book which can 
be used by the meat trade as a promo- 
tion piece was recently published by the 
National Live Stock and Meat Board, 
and is available in quantity at cost of 
production. 

This colorful book is entitled “Meat 
Recipes You’ll Talk About.” The front 
cover provides ample space for the im- 
printing of a concern’s name, address 
and sales slogan to turn it into an in- 
dividualized promotion piece. The 
Board will imprint these books at no 
additional cost. It contains 70 recipes. 

Of special interest to meat men and 
homemakers alike is a guide to identi- 
fication of meat cuts. Almost 100 dif- 
ferent meat cuts are pictured in an 
eight-page section, complete with a de- 
scription of each cut, where it comes 
from the carcass, and the proper cook- 
ery methods to use. 

Photographs of prepared meat dishes 
appear liberally throughout the book. 

“Meat Recipes You’ll Talk About” is 
the latest book in a service that the 
Board has rendered to the meat trade 
for a number of years. 

For complete information about this 
new meat recipe book, write to the Na- 
tional Live Stock and Meat Board, 407 
S. Dearborn st., Chicago 5. 


Financial Notes 


H. C. Bohack Co. declared a dividend 
of 37%4c, payable April 3 to stock- 
holders of record March 13. The pre- 


Tobin Packing Co. declared regular 
quarterly dividends of 15¢ on the $3 
par common stock and of $1.75 on the 
7 per cent preferred stock. They are 
payable April 1 to holders of record 
March 138. 
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Livestock Conservation 
(Continued from page 10) 


200,000,000 Americans in 1975 are to 
enjoy our current high eating stand- 
ards. To maintain our current dietary 
standards, we will need 70,000,000 acres 
more of productive land than now ap- 
pears available. 

Obviously, the estimated billion dol- 
lar annual loss in livestock products 
caused by diseases, parasites and poor 
handling, will have to be eliminated. 

Annual loss from each of the follow- 
ing diseases has been rather accurately 
estimated as: Mastitis, $100,000,000; 
brucellosis, $87,000,000; hog cholera, 
$50,000,000; condemned beef livers, 
$5,000,000; parasites, $210,000,000 in 
dairy cattle alone. VE, thus far, has 
cost $4,000,000. What its total cost will 
be no one knows. The economy of the 
country cannot long stand these losses. 

Furthermore, as cattle production 
becomes more concentrated, livestock 
diseases may increase in intensity and 
may develop resistance to drugs and 
antibiotics currently employed. 

All of this calls for a greater effort 
in agriculture research. But, the re- 
search has lagged. All government 
sponsored research expenditures have 
increased by 2,000 per cent from 1940 
to 1950, whereas federal agricultural 
research grants have only increased by 
94 per cent ‘in this period, hardly 
enough to compensate for the shrinking 
value of the dollar. 

Dr. H. W. Marston, research coordi- 
nator for the agricultural research ad- 
ministration, estimates that federal 
agencies are spending $2,000,000 on 
agricultural research, $3,500,000 on 
state experimental stations and schools; 
and that private industries are spend- 
ing about $6,000,000 for a total of 
$11,00,000. This may sound like a lot 
until compared with the value of the 
livestock population, $13,000,000,000, 
and the gross livestock income of 
$7,000,000,000 more. This excludes dogs, 
cats and fur bearing animals on which 
an important part of the research dol- 
lar is being spent. 

On the basis of these figures we are 
spending only $1 in the form of re- 
search insurance for each $2,000 of 
livestock. 

Gen. McCallam urged all livestock in- 
dustry segments to make the industry, 
the public and the various governments 
aware of the need for greater agricul- 
tural research and the institution of 
compulsory reporting on communicable 
livestock diseases. 

In the afternoon, after the “Dinner 
Bell Time” broadcast conducted by 
Carl Neumann over radio station WLS, 
Robert J. Norrish, livestock bureau, 
Armour and Co., Chicago, was modera- 
tor at a panel at which the livestock 
industries presented their reports. 

Speaking for the livestock truckers, 
Eldon Miller, Iowa City, said the prob- 
lem of getting the message of proper 
handling to the livestock trucker is 
complicated by the decentralized nature 
of the operation. Over 66 per cent of 
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FLASHES ON SUPPLIERS 


CHASE BAG CO.: Robert N. Con- 
ners has been advanced from vice presi- 
dent and general sales manager to ex- 
ecutive vice president of this Chicago 
concern. William N. Brock has been 
named general sales manager. 

CONTINENTAL CAN -CO., INC.: 
Peter Wojtul, formerly general sales 
manager, Metal division, has been ap- 
pointed to the newly created post of 
director of sales. 

MINNEAPOLIS - HONEYWELL 
REGULATOR CO., INDUSTRIAL 
DIVISION: Devon W. Fryback has 
been named sales manager of the East- 
ern region of this division in Phila- 
delphia. 

KOCH SUPPLIES: Scott M. Graham 
has joined the executive staff of this 
Kansas City, Mo., firm, it was an- 
nounced by Walter B. McCray, general 
manager. Graham who has an extensive 
background in the food industry and in 


cost control methods for production 
and management, will devote his at- 
tention to market analysis and product 
research. 

BASIC FOOD MATERIALS, INC.: 
Donald E. Jones, formerly with the 
Rath Packing Co., has joined this Ver- 
milion, Ohio, firm as district sales man- 
ager with headquarters in Milwaukee, 
Wis. He will be in charge of sales ac- 
tivities in Wisconsin, Iowa, Minnesota 
and the Upper Peninsula of Michigan. 

MARATHON CORPORATION: This 
Menasha, Wis., firm and Northern Pa- 
per Mills, Green Bay, Wis., are com- 
pleting arrangements to merge North- 
ern’s interests into Marathon, according 
to the company presidents, John Stev- 
ens, jr., of Marathon and Milan Boex 
of Northern. The merger will enable 
both companies to capitalize on the 
half-century of experience each has 
gained during the growth of Wiscon- 
sin’s paper industry. Northern was 
founded in 1901 and Marathon began 
at Rothschild, Wis., in 1909. 





Archie Stolberg, office manager. 





FIRST SPICE MIXING CO.: Felix Epstein, president of this New York 
City firm, has announced the completion of a new plant in Canada that 
will be the home of First Spice Mixing Co. of Canada, Ltd. This 40,000- 





sq. ft. plant contains the most modern grinding, mixing and packing 
machinery. It is located at 98 Tycos Drive in North York, a growing 


industrial section of Toronto. The new organization will be headed by 
Ben Epstein, production manager, Jack Kwinter in charge of sales, and 








the livestock haulers are one rig opera- 
tors. To reach these operators with an 
effective message, all avenues of con- 
tact must be utilized including the 
market centers, the truck associations, 
and the shipper. 

The truck manufacturers have con- 
tributed outstanding improvements in 
equipment but more research is needed 
on items like proper front and side ven- 
tilation, durable flooring with good 
traction, and an interior construction 
which would be versatile, economical 
and sanitary. 

Miller noted that some packers spon- 
sor trucker meetings and conferences, 
supply promotional material on proper 
livestock handling and provide facilities 
for cleaning and sanding trucks. 

John E. Lehew, livestock traffic agent, 
Pennsylvania Railroad, Richmond, Ind., 
confined his remarks mainly to the 
work performed by his company in de- 
scribing the activities of the railroads. 
In the past year, the road has placed 
in service a double deck stock car 
equipped with feeding troughs. Slot 


openings, 8 in. by 18 in., are located in 
eight different locations on each side. 
At the feeding stations, the 7-ft. metal 
troughs are inserted with a supply of 
25 lbs. of shelled corn. The trough 
protrudes 4 in. outside of the car to 
prevent overturning by the hogs. The 
corn in each trough is covered with 
about 2 in. of water. The car has about 
112 ft. of trough space for 120 hogs. 

With corn and water in the same 
trough, the tendency of hogs to root, 
move, or climb in the troughs is less- 
ened. This limited experience leads the 
road to believe hogs can be as well or 
better fed in the car as they are when 
unloaded in pens, Lehew stated. 

The story of livestock conservation 
has to be continually retold because of 
the new people entering the industry 
and because people forget. If we are 
to get reader and listener attention, 
the telling must be made interesting, 
stated Dr. Wills of the University of 
Illinois. He pointed out that by extend- 
ing the feed supply through the elimi- 
nation of over finishing which results 
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KNOW YOUR MARKETS at the time you BUY or SELL! 


Daily closing markets on meats, by-products and livestock rushed to you by first class mail at the 
close of trading — The Daily Market and News Service — an easy to read, instant price guide which 
covers 28 product classifications and prints over 350 quotations daily. 

This Service is an industry authority used continuously as a basis for trading. Thousands of 
dollars worth of product are sold daily on the basis of the Daily Market fardee quuiien — 
because both buyer and seller recognize the Service's record for accuracy. 

More Than a Thousand Subscribers recognize: A SINGLE CAR BOUGHT AT V4 CENT LESS PER 
POUND, OR ONE CAR SOLD AT // CENT MORE PER POUND, M 

FULL YEAR'S SUBSCRIPTION. ‘ oe ee ee 

BY FIRST CLASS MAIL Only $19 for 13 weeks or $72 per year 
(air mail slightly higher) 
—desk binder furnished to every subscriber 

Ask For Sample Copies or SEND YOUR ORDER NOW! —if you are not fully satisfied with this 
real profit maker—if you are not convinced it will pay Fa itself over and over, you may 
cancel at the end of one week at absolutely no cost. 


Write: Department 6X, DAILY MARKET AND NEWS SERVICE 
THE NATIONAL PROVISIONER 





15 West Huron Street Chicago 10, Illinois 











Now ...in the fitth year er 
THE INDEPENDENT, EXCLUSIVE 


Sausage Consulting Service 
is available by MAIL 


in addition to the same in-the-plant service used by progressive packers 
across the country, and in Canada. 


EMERSON D. MORAN 


305 Laurel Lane Madison 4, Wisconsin 

















“The fineed secuasiings 
and specialties = 


MAR K wr Qua ti tT yY 


for discriminating. 


an OM FX own eee AT 1 OO ON 


612-614 West Lake St. e Chicago 6, II!l. e DEarborn 2-0990 








in lard with its low current market 
value, the industry could expand the 
amount of available meats in terms of 
current feed production. 

A. Z. Baker, president, American 
Stockyards Association, offered figures 
on the scope of operations at 65 public 
stockyards in 1952. Receipts were 
equivalent to about 112 per cent of the 
cattle and sheep and 52 per cent of the 
calves and hogs or nearly 70 per cent 
of total commercial slaughter. Of this 
number, about 88 per cent came by rail 
and the balance mostly by truck. The 
greater part of outshipments moved by 
rail. Of the stock received, 71 per cent 
was for sale and the balance for deliv- 
ery to packer consignees, or for transit 
service and reshipment. 

Baker said that federally regulated 
stockyards have recognized their part 
in livestock conservation as a three-fold 
obligation: 1) The legal responsibility 
of furnishing reasonable stockyard 
services upon reasonable request; 2) 
the need of generating good will with 
stock men by carefully handling live- 
stock, and 3) the overall need of avoid- 
ing losses. To help further its work, 
the association is conducting a series of 
construction and operations conferences 
at which the benefits of collective effort 
will be made available to all members. 

Speaking on the activities of meat 
packers, L. I. Thompson, The Rath 
Packing Co., Waterloo, told of the 
planned inspection of plant facilities 
and of trucking equipment servicing 
the plant, and of regular bruise loss 
tests conducted on various lots of live- 
stock. Thompson summarized his re- 
marks by stating that his company has 
found that conservation pays off in 
terms of lower bruise losses. 

Officers elected for the coming year 
are: Dr. Fred O’Flaherty, University 
of Cincinnati, president; Frank E. 
Knutzen, Swift & Company, Chicago, 
and H. H. Kildee, Iowa State College, 
vice presidents; Wilbur H. Coultas, 
American Meat Institute, secretary, 
and Fred H. Hatch, Chicago Livestock 
Exchange, treasurer. 

e S é 

The daily water requirements of 
swine vary from 1/2 gallon to 1-1/2 
gallons per 100 pounds of live weight. 











and replacing of inner containers. 





Waste Receptacle with Non-rusting Stainless Steel feet! 


Made of extra heavy-gauge corrosion resistant steel all welded 
construction. Available in six different sizes and in white or 
green baked enamel finish with waxed paper bags, heavy 
Osnaberg bags, or all-welded water tight and rust-proof 
easy to clean galvanized inner containers. 


Heavy tension springs keep doors permanently closed when 
not in use making these receptacles fireproof as well as 
sanitary. Full swing top permits unobstructed removing 


Get Our Illustrated Circular Today for Full Information! 


E.G. JAMES COMPANY 


316 South La Salle Street, Chicago 4, Illinois 





SANITARY 
EASY TO USE 
EASY TO EMPTY 
FIREPROOF 
LONG LIFE 
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5 nis Per TOT. 8.P. & D.S. CURED.104 79 80 
pad bam § «wk TOT. SP. & DS. FROZ...Small 75 109 
"0 OT. CURE 
=. a sa on TROZEN-FOR-CURE ...Small 77 98 
a, of a a ahead woe roe. = ier gba $20.39 is hg FRESH FROZEN 
OBS .wcccccese . . . * ° ° 
y asian Gah. seabane... Js 1.40 yield 1:21 yield 1.09 yield — poe They oe oe - 70 
TOTAL COST PER CWT... .$22.20 $31.71 $22.01 $30.78 $21.58 ane ~~ ech belt ht oe b+ 4 ore 
NOTAT, VALUN 3... 0csc0-0 21.88 81.24 21.02 _as _2.99 3s ron pone “iba 94 65 124 
wou gc ae ig + 15 — 20 SEN = Est — 181 RENDERED PORK FATS. 85 82 62 
LARD 5 1c ee ss Si 96 139 92 
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HOG GRADING SAMPLE SETS 


True-to-life, scaled reproduction. . . . "MUSTS" for 
every Hog Buyer's Office, Concentration Point, etc. 





These accurate models are important and necessary equipment for 
every Hog Buyer’s Office, every yard and livestock concentration 
point, every order buying and commission office. They enable you 


to demonstrate to producers, suppliers and buying agents those 





features desirable for your particular operation. Use them to edu- 


cate producer groups as to the degree of finish giving best returns 
Models are strong, sturdy and built of special hard-molded rubber com- 
pound that resists breakage. Approx. 10” long and 5” high. Mounted 
on 1”°X9” wood bases. Black lacquer finish. Labeiled according to grade. 
One each of five models to the set .. . individually cartoned, five car- ae to’ : 
tons to a shipping case. Sold on satisfaction-guaranteed-or-money-back Original studies commissioned by the U.S. Dept. of Agriculture. 
basis. Complete printed descriptions of each grade accompany every set. These five hogs are the basis for all 1hS:D.A. hog quotations pro- 
Set of 5 models, one each of Cull, Medium, Choice No. 1, 2 and3... 


only $45.00 per set, f.0.b. Port Washington, Wisc. vided by the Livestock News Service. 


for the producer and packer. 


5-Medel Set of barrows and gilts duplicates in every detail the 





CHOICE NO. 1 


CHOICE NO. 3 


cs Aon, 


Order Now from the: SERVICE DEPT. [The National Provisioner 15 w. Huron st. cHicaco 10, iLL. 











For the DEPENDABILITY You Seek | SAUSAGE MAKERS and CANNERS 


Capacities Heads 
to to 
4,000 G.P.M. 300 Ft, 











We Solicit Your Inquiries for 


ALL TYPES OF BONELESS MEATS 
BONELESS FLANKS - BONELESS NAVELS 
BEEF TRIMMINGS 
For (any percentage lean you may require) 

Every (FULL OR PART LOADS) 


Type OD Purpose 
ose, Double lg MYRON SNYDER 


Split Case, Double 
PACKING HOUSE BROKER 















Suction, Single Stage 
Centrifugal Pump 














WRITE 
for Fruit & Produce Exchange ® Boston 9, Mass. 
te Phone: Richmond 2-293! r) Teletype: BS 1094 











APCO 
TURBINE- 





—for gen- 
eral water sup- 
ply for municipal- 
ities, industries, 
office buildings, 
institutions — also 
— for handling 
liquids, chemical 
solutions, oils, etc. 
in industry. 


— ideal for 
*"1001"' duties 
where small ca- 


pacities and ice REFRIGERATOR FANS 

high heads pre- 

Write dominate. Get Blow Upwards! 

to acquainted. 

CONDENSED CATALOG "M" KEEP COILS FROM FROSTING! 
DRY UP MOISTURE — KILL ODORS! 

DISTRIBUTORS IN PRINCIPAL CITIES SAVE THEIR COST EACH MONTH! 

REZE2ERS 

QE ELECTRIC COMPANY 


| y Pi, PUMP COMPANY 3089 River Road Established 1900 River Grove, Ill. 























82 Loucks Street, AURORA, ILLInwis 
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CHICAGO | 


WHOLESALE FRESH MEATS 
CARCASS BEEF 












Native steers Mar. 3, 1953 
Prime, 600/800 ......... 41 @42 
Choice, 500/700 ........ 38 @39 
Choice, 700/800 ........ 37 @38 
Good, 700/800 ..........35 @36 

ng pr COME ch vucsees 281%, @29 
Mem MCU: 4 gs Gee kane tise. < 2 

PR ere ee 31 @311, 

STEER BEEF CUTS 
(Mar. 5) 

Prime: 

FLINGOURECOE ..0 0c 0cceeesech 52.0@55.0 
Forequarter§ ........0. 31.0@33.0 
ME 4 6 thie eeds cewns ).0@47.0 
Trimmed full loin ...... 85.0@&88.0 
oS eee oe eer ce 10.0@12.0 
Regular chuck .......... 34.0@36.0 
POPOSRONK .ccccccssccces 15.0@18.0 

SEEREOEE bs ceeceuvosccees 8.0@30.0 
ME: essa peaies 5a KG dale a 8.0@63.0 
NG UNE Scc.casseeneus 17.0@18.0 

Choice: 

Hindquarter ............ 47.0@48.0 
NEO « cbncs css eae 30.0@32.0 
66 eed ae + b:nb'9 0.0.6 5i6 44.0@46.0 
Trimmed full loin ...... 65.0@68.0 
BION vk tema ye esse cueax 10.0@12.0 
Regular chuck «2+. -33.0@36.0 
Foreshank ‘ 15.0@18.0 
— t 28.0@30.0 


MSS dle we wiilst..45.0@48.0 
abort DOOUE cirsieskiweas 17.0@18.0 








Good: 

RNIN. wide waive m0 s eee ewes 41.0@43.0 
Regular chuck .......... 33.0@36.0 
Brisket -28.0@30.0 
Rib -40.0@42.0 
Loins 48.0@55.0 


BEEF PRODUCTS 


menmees, WO 1 cvcecccacs 33 @35 
EE il Rie Gta oS enteu wed oe 6 
IEG Sc ikg pink a-wiaie oa wee<s 15 @15% 
Livers, selected .......... 57 @60 
PWOEG, PORGIRE oc ccccccccé 40 @41 
wAO, BOMINOE oc ccccccccce 6 
FADO, COORG ..cccccccccs 7 
Pere 6 
Lips, unscalded .......... 44%@ 5 
MM Nga a oc ics sl acide oc 4%@ 5 
EN aod: ores o:4:5 6.5 coast Sea 5 @5% 
RED sh ona Waa she cacae.sae 5 @ 5% 
BEEF HAM SETS 
MEM es veanyeves eoees 50%@5l 
rer Pe 47 
EEE rer ee 50% @5l1 
FANCY MEATS 
(1.c.1. prices) 
Beef tongues, corned..... 37 @38 
Veal breads, under 12 oz. 67 
SR Re Serres 74 
xt) tongues, under 1%... 26 
6000s Ccceesccoses @31 
ox tails, under % Ib..... 15.00 
SU PINE. a e/eicgive:ssiere 15.00 


WHOLESALE SMOKED MEATS 
(L.c.1. prices) 
Hams, Ln ug 14/16 lbs., 


WERINIOE  cccevicaecesece @61% 
Hams, skinned, 14/16 lbs., 
ready-to-eat, wrapped...56 @65 
Hams, skinned, 16/18 lbs., 
WEEE. wavecsncusawe e's 52 @5916 
Hams, skinned, 16/18 lbs., 
ready-to-eat, wrapped... .55 @62% 
Bacon, fancy trimmed, 
brisket off, 8/10 lbs., 
RR ae pe 48 @53 
Bacon, fancy square cut, 
seedless, 12/14 lbs., 
WERDEOU) ccrcececcunacss 43 @47 
Bacon, No. 1 sliced, 1-lb. 
open-faced layers ...... 52 @60 
VEAL—SKIN OFF 
Carcass 
(1.¢.1. prices) 
Prime, 80/110 ......... $48.00@50.00 
Prime, 110/150 ........ 48.00@50.00 
Choice, 80/110 ......... 43.00@46.00 
Choice, 110/150 ........ 45.00@48.00 
60d, 50/80: ..ccccssccs 35.00@38.00 
SN OS eee 38.00@42.00 
00d. 110/180. ...sccsce 38.00@42.00 
Commercial, all wts. ... 27.00@31.00 


CARCASS LAMBS 


(l.c.1. prices) 


Pees, CONGO! seicivccads $42.00@45.00 
Choice, 30/50 ......-.0. 42.00@45.00 
Good, all weights ...... 39.00@43.00 


CARCASS MUTTON 


(1.e.1. prices) 


Choice, 70/down ...... None quoted 
Good, 70/down ....... None quoted 
Utility, 70/down ...... None quoted 


SAUSAGE MATERIALS— 
FRESH 


reg. 40%, bbls 20 
guar. 50% 


Pork trim., 
Pork trim., 





RE, Cn. aca wal waren wwe 2%@ 
Pork trim. , 80% lean, 

MG:., vaitaedaetnnacenees 43 @44 
Pork trim., 95% lean, 

Me. Nevane onsets cnc aesie 54 
Pork cheek meat, trm 

WEE, “ccsvencenecaddnaddent 33 @33% 
Bull meat, bon’ls, bbls....40%4@41 
C.C. cow meat, bbls.......38%@39 
Beef trimmings, bbls. . 380% @31 
ton'Is chucks, bbls. ...... + 
Beef head meat, bbls..... 21 
Beef cheek meat, trmd., 

WS wecevaunessannes een 2A 
Shank meat, bbls. ........ 42% 
Veal trim., bon'ls, bbls.... 34 


FRESH PORK AND 
PORK PRODUCTS 
(L.c.1. prices) 





Hams, skinned, 10/14 .... 52 
Hams, skinned, 14/16 ....5044@5l 
Pork loins, regular 

12/down, 100's 


4514 @47 
: 69 





Pork loin, boneless, 100’s 
Shoulders, skinned, bone- -in, 






under 16 We: LUGS. ca: 34 
Picnics, 4/6 Ibs., loose.... 31 
Picnics, 6/8 lbs., loo: -29 @29% 
Boston butts, 4/8 Ibs. ....38 @39 
Tenderloins, fresh, 10’s.... 90 
Neck bones, bbls. .......- 8 @ 8% 
even Bes és datectannce 17%@18 
BPOING TOR cos ceccscccces 18% 
So es errr eee Th 
Snouts, lean- in, 100’s ..... 9 @9% 
Feet, 8.¢.,  iacasasee %4@ 


SAUSAGE CASINGS 
(Le.1. prices) 


(l.c.l. prices quoted to manufacturers 
of sausage) 
Beef casings: 


Domestic rounds, 1% to 

SF GS) «Saipan s bawee. oes 50@ 65 
Domestic rounds, over 

1% in., 140 pack eae cas 85@1.05 
Export ae wide, 

OVOR B56. TR. cctciscnccs 1.30@1.50 
Export rounds, medium, 

THUG oc cccecvccesce 90@1.00 
Export rounds, narrow, 

1% in. under ......... 1.10@1.35 
No. 1 weasands, 

BG PG WY clave desaenes 14@ 15 
No. 1 weasands, 

ris UE. beeccdaewaase 9@ 12 
No. 2 weasands ...¢..... 

— sewing, ix@2 
wee te madeeadand << 90@1.25 
Midates; — wide, 

22% IM. wccccccccces 1.55@1.60 
Middles, select, extra, 

34% @2% in. ....ccceee 1.95@2.10 
Middles, and extra, 

in. in | eae 2.50@2.60 
Beef aaa export, 

Ds ES Riese nee tr ededes 18@ 23 
Beef. al: domestic ... 15@ 19 
Dried or salted bladders, 
per piece: 

12-15 in. wide, flat.. 14@ 17 
10-12 in. wide, flat.. 9@ 10 
8-10 in. wide, flat.. 5@ 8 
Pork casings: 
Extra narrow, 29 

Sie. - Es, a's wee cc evce 4.00@4.25 
Narrow, mediums, 

9@S82 mM. .....s.e0s 3.75@4.00 
Medium, 32@35 mm. ...2.55@2.80 


Spec. med., 35@38 mm...1.75@1.85 
Export bungs, 34 in. cut. 28@ 31 
Large — bungs, 

BET. CWE n.k.b 40600 400,60 18@ 21 
Medium pen Bo bungs, 

Ce Bly | Meee eee ee eee 12@ 14 


Small prime bungs ..... 
Middles, per set, cap. off. 


DRY SAUSAGE 





(1.e.1. prices) 
Cervelat, ch. hog bungs.... -— 01 
"TIMIBEOE a ceics Secinecnces 47@ 52 
Farmer 82@ 84 
Holsteiner 81@ 84 
B. C. Salami ...... 85@ 87 
Genoa style Salami 93@ 98 
POPPSTORE§ oc cicccsosccess Ti@ 82 
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Ship your 
quality meats 





via SAFEWAY! 








SAFEWAY «means positive 





protection ALL THE WAY! 


CHECK THESE SAFEWAY FEATURES: 


Serving the Perishable Food Industry ex- 
clusively! 


2. All equipment constructed to handle re- 
frigerated products only! 


3. Frequent truck check-in 
shipment diversions! 


stations permit 


4. Instant teletype communication between 
all terminals! 


5. Strategically located terminals . 
Central and West! 


East 


6. Complete Insurance Coverage . . . Liabil- 
ity, Property and Cargol 


7. Claim Department to facilitate handling of 
all claims! 


8. Sound financial responsibility! 


9. Expert personnel means better service to 
both shippers and receivers! 


10. SAFEWAY means safety en route... meats 
safe on arrival! 


"Ship The Safeway!" 


Main Office: 4125 S. Emerald Ave., CHICAGO 9, ILLINOIS 
Fort Dodge @ Omaha e@ St. Louis @ Kansas City 
Boston t Jersey City & Buffalo 9 Cleveland 








SAFEWAY TRUCK LINES, ixc. 
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B-16 Electric Meat Cutter 


In a class by itself, greatest capacity of 
any meat cutting saw of its type. Takes 
cuts up to 18” high, 15!/2” wide. 11/2 h.p. 
motor; plenty of power for large splitting 















and breaking operations. 


Designed from the “Butcher's Angle” 


\ 
Meat Cutters and Choppers 


Make any comparison you like \ 

—in performance, in capacity, 

in endurance, in ease of main- ~ 
tenance—and you will discover 

why Butcher Boy meat cutters ‘i 
and choppers have achieved 
un-contested pre-eminence in 

the meat processing field. 





Write, for illustrated spe- 
cification sheets, to nearest 
office of U.S. Slicing Ma- 
chine Co., Inc., or to 


Casa 


Manufacturing Company 
2540 East 114th Street 
Los Angeles 59, Calif. 


€—B-56 & BB-56 HEAVY- 
DUTY CHOPPERS 

B-56 capacity: 3500-4500 pounds 

per hour: 5 h.p. motor. BB-56 

capacity: 4500-5500 pounds per 

hour; 72 h.p. motor. 














SAUSAGE -MEAT LOAVES - SPECIALTIES 


taste better and sell better when fortified with 
Garlic and Onion Juices! 


These standard strength Liquid Seasonings provide a 
“Flavor Control” that peps up your products, cuts 
costs and boosts your profits. Uniform, full-bodied 
natural flavor is yours the year around by simply add- 
ing these potent juices to your present formulas. Go 
after sales with easy-to-use Liquid Garlic and Onion! 


VEGETABLE JUICES, INC. 


664-666 W. Hubbard St. Chicago 10, Illinois 








SPICES » SEASONINGS 
CURES 





Scientifically prepared bal d ings and related products made 
to your own formula or developed for your specific needs. Cures, 
flour binders and stabilizers of all kinds. Write us your requirements. 


BALTIMORE SPICE COMPANY 





Importers ¢ 
FRONT STREET ° 


Grinders © Manufacturers 


a2. 5. BALTIMORE 2, 


MD. 
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DOMESTIC SAUSAGE 
(1.c.1. prices) 


SEEDS AND HERBS 
(1Le.1. prices) 


Pork sausage, hog casings.48 @46 Whole wot 
Pork sausage, sheep cas...50 @55 Caraway seed ..... 15 20 
Frankfurters, sheep cas....55 @63.7 Cominos seed ...... 22 27 
Frankfurters, skinless ....43 @46 Mustard seed, fancy 23 . 
Yellow American .. 15 ae 
MOR, - an es oso ha we duiewied 438 @46 Orammec 20 30 
Bologna, artificial cas. ...41 @45 Coriander, “Morocco, ei 
Smoked liver ,hog bungs..43 @49% ' . 


Natural, No. 1 .. 12 16 
Marjoram, French. . 84 45 
Sage, Dalmatian, 


New Eng. lunch. spec. .... 
Tongue and blood ... 








MN sc evie sone F No. 1 .......-00s 58 68 
Polish sausage, fresh ouev 
Polish sausage, smoked .. 54 CURING MATERIALS 
Cwt. 
Nitrite of soda, in 400-Ib. 
bbls., del., or f.o.b. Chgo...$ 9.89 
Saltpeter, n. ton, f.o.b. N.Y.: 
SPICES Dbl. refined gran. .......... 11,25 
Small crystals ........eece0s 14.00 
(Basis Chgo., orig. bbls., bags, bales) Medium crystals ........ +e. 15.40 
iii ited bg “— Pure rfd., gran. nitrate of soda 6.25 
OS Se Be Pek ed werden 
Chili Powder ........0+ «. 47 Pie ‘te ee ne ee a 
Obili Pe PE ccccce ‘ 47 
Ginsss velo 2.02 Salt, in min. car. of 45,000 lbs., 

’ oe . only, paper sacked, f.o.b. Chgo.: 
Ginger, Jam., unbl.. 26 82 Granulated $22.00 
Ginger, African ...... 25 Se eee ae ‘ 
Mace, fancy, Banda a er ton in 100-lb. bags, 

, , leq 
East Indies ........ «. 1.85 wake nen Cone: «or ee 
West IMGs ..ccccse os 1.31 -¥ 

° Raw, 96 basis, f.o.b. N.Y... 6.20 
Mustard, flour, fancy.. 87 Refined standard cane gran., 
2 0. yd at ee 33 WN cdivncacaceaincs vex coe OS 
est India Nutmeg ... .. 50 Refined standard b 
Paprika, Spanish ..... oe 12 Soaks “3 an Hf seus ei ese 
Pepper, Cayenne ...... .. 58 Packers, curing sugar, 100-Ib. 
Si earn i 54 bags, f.o.b. Reserve, La., 
Pepper, Packers ...... 1.57 1.85 DOG BW. | vnicccwencetenace 8.15@8.25 
Pepper, white ........1.77 1.85 Cerelose dextrose, per cw 
TERIBEBE oc cccccecsce 57 1.66 L.C.L. ex-warehouse, Clio. 7.72 
Black Lampong ..... 1.57 1.66 OFL Dele CESGs sv ivedceweccae oo Ue 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los — San Francisco No. Portland 


FRESH BEEF (Carcass): Mar. Mar. 4 Mar. 4 
STEER: 
Choice: 

ee Sr re 7 yas 42.00 $43.00@44.00 $40.00@43.00 
— MEY e clalors ora-e ere ere 00@40.00 41.00@43.00 39.00@42.00 

001 

ET RRS. v2.55 bok ae <8 38.00@40.00 39.00@ 40.00 39.00@41.00 

UNIS oe tericcccce 36.00@38.00 38.00@39.00 38.00@40.00 
Commercial: 

ok Aer 36.00@38.00 34.00@36.00 36.00@39.00 
COW: 

Commercial, all wts. .... 31.00@34.00 33.00@36.00 31.00@36.00 
DG, -OTl WS... iss. cee 29.00@32.00 30.00@33.00 30.00@34.00 

FRESH CALF: (Skin-Off) (Skin-Off) (Skin-Off) 

Choice: 
ane Te, GOW: i bet osas 46.00@48.00 46.00@48.00 50.00@55.00 

xoo0a: 

mee TR. GOWN: wiiecesee 43.00@45.00 44.00@46.00 48.00@54.00 

FRESH LAMB (Carcass): 

Prime: 

oS arr 42. poe ey 43.00@45.00 43.00@45.50 
aoe. BUMS fa os aise bar wee ate 39.00@42. 41.00@44.00 43.00@45.50 

hoice: 

on at er 42.00@45.00 41.00@44.00 43.00@45.50 

aS ise 39.00@42.00 40.00@42.00 43.00@45.50 

MA Ek. PUES Scie eee bee 39.00@42.00 40.00@42.00 40.00@44.00 

MUTTON (EWE): 

Choice, 70 bbs. down.... 24.00@26.00 _.......... 20.00@24.00 

Good, 70 Ibs. down ...... Ee © is kkawones 20.00@24.00 

FRESH PORK CARCASSES (Packer Style) (Shipper Style) (Shipper Style) 
CE MS ce taknckeee veceebenens thas bat|9 SCC rhe 
TEED UL. eccceveccsces 35.50-37.50 33.00@35.00 33.00@34.00 

FRESH PORK CUTS No. 1: 

LOINS: 

Cs en anes avasrae 56.00@59.00 54.00@58.00 2.00@55.00 
BAINES Oo 8s sais on coc 56.00@59.00 54.00@56.00 52.00@55.00 
REE, SUNG id Gap ahine® 6-3-6:<.018 56.00@59.00 52.00@56.00 49.00@53.00 
PICNICS: 

Oe TN eb cbs once cc vec 35.00@39.00 39.00@41.00 37.00@40.00 

PORK CUTS No. 1: (Smoked) (Smoked) (Smoked) 
HAM, Skinned: 

RC ERs 00054 ceeds S008 55.00@64.50 59.00@62.00 55.00@60.00 
16-18 Ibs. patpicughedicine gave ie a 00@62.50 57.00@00.00 «cn ccccccee 
BACON, ‘Dry Cure’’ No. 

Bete, ssh icareoeys ok ‘jo. 00@56.00 55.00@58.00 52.00@56.50 

EE, 3.0. 0<c. cc cclesa see 44.00@54.00 52.00@55.00 52.00@56.50 
BOER TDS. occ ccsscesees CS | ror rer. 48.00@53.00 
LARD, Refined: 
1-Ib: cartomS ....cscsee. 4.00@15.00 14.00@15.00 14.00@16.50 
50-lb. cartons and cans... 12 M+ ory 50 12.00@14 peramannlatec ake 
THEPCOS .cccccccccccseccs -50@13.25 12.00@13.00 11.50@15.00 












Leading Packers use 








The Casing Valve 

with the internal fulcrum lever. 
nozzle po pF ie 
with the same hand. 




















SED M all late atl ane 4501 W. Thomas St., Chicago 51, lil. 
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Fi 


Mar 


Ground 
or Saus. 


“80 
16 
45 





ES 


Portland 
Mar. 4 


10@ 43.00 
10 @ 42.00 


10@41.00 
00@ 40.00 
10@39.00 


10@36.00 
10@34.00 


rin-Off) 
00@55.00 
10@54.00 


00@ 45.50 
1048-00 


00@45.50 


00@40.00 
Smoked) 











CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B, CHICAGO 
CHICAGO BASIS 


WEDNESDAY, MAR. 4, 1953 
REGULAR HAMS 


Fresh or F.F.A. Frozen 
PID cisceses 49n 49n 
PAS scceccves 49n 49n 
MPA Scavedsn 49n 48%n 
SME. we'avdcics 48n 47%n 
0 ee 47n 47n 
, eS 44144n 4444n 
ee 444on 4446p 
SKINNED HAMS 
Fresh or F.F.A. Frozen 
a sbanwune 51% 51% 
Mk éadeswaa 51% 51% 
PM saceseee % 50@50% 
ie treaewue 19% 49% 
a seaceeks 47@47% 47@47% 
SE Sivevs oe 47@47% 47@47% 
Se ésveenad 46 461%, 
Serr 4161 wy 
See 45% 45% 
2%/up, 2's in..45 44% 
PICNIOS 
Me. sienggas 30% 30 % 
iG 6s ae otnae 28%@20 28%@29 
a <scctane 30 % 3 
Ee coveeave 30 @30% 30 
OY ee 80 @30% 30 
8/up, 2’s in...30 @30% 30 


OTHER CELLAR CUTS 
Fresh or Frozen Oured 


Square jowls..14% l4n 
Jowl butts ...10% 11 
a; SWE see as 11%n 





BELLIES 
(Square Cut) 
Green Cured 
GB iwpeecae 37% 38%n 
ct | BNET SRR 37 384on 
a, Ae 35 3644n 
Re i.6.vnteure 334% 35n 
i ra 30 314%n 
. arr 28% 29%n 
We apvcucis 27 28%4n 
GR. AMN. D. 8. 
BELLIES BELLIES 
Clear 
Ee co acucn ae 25n 250 
[EAA 25n 25n 
BB-BO  .nsccees 25n 24n 
GPE i cesesecve 22 21 
MEE 5% censag 19 18 
MP evince 17 16%b 
FAT BACKS 
Fresh or Frozen Oured 
Tin 
8% 
9% 
10% 
11%n 
12%n 
12%n 
12%4n 
BARRELED PORK 
Clear Fat Back 
Pork , ae 26n 
80/40....... 31n i. See 24n 
ae 3in 7. 24n 
50/60....... Sin ‘100/125....... .. 





LARD FUTURES PRICES 


FRIDAY, FEB. 27, 1953 


Open High Low _ Close 

Mar. 9.35 9.35 9.17% 9.22% 

May 9.80 9.80 9.65 9.72% 

July 10.20 apn 10.07% 10.10a 
0.55 


art. 10.55 10.37% 1 
Nov. 10.85 10.85 10.80 10.80b 
Sales: 12,440,000 Ibs. 
Open interest at close Thurs., Feb. 


2%: Mar. 505, May 1,049, July 608 
Sept. 296, Oct. 17, and Nov. one lot. 


MONDAY, MARCH 2, 1953 
9.15 9.55 9.12% 9.50 


-12% 

May 9.70 10.02% 9.62% 10.00a 
-62 

10.10 


Mar. 


July 10.45 10.07% 10.40 
Sept. 10.30 10.75 10.30 10,70a 
Oct. 10.90 10.92% 10.90 10.92%a 
Nov. 11.00 eee eee 11.00 


Sales: 9,840,000 lbs. 

Open interest at close Fri., Feb. 27: 
Mar. 441, May 1,062, July 654, Sept. 
316, Oct. 17, and Nov. 8 lots. 


TUESDAY, MARCH 3, 1953 


Mar. 9.65 9.75 9.65 9.70b 

May 10.05 10.20 10.05 10.15b 

July 10.50 10.62% 10.47% 10.62%a 

Sept. 10.85 10.90 10.80 10.82% 
-90 

Oct. 11.10 11.10 11.00 11.00b 

Nov. cece 11.10b 


Sales: 4,600,000 Ibs. 

Open interest, at close Mon., Mar. 
2: Mar. 117, May 1,086, July 705, 
Sept. 327, Oct. 19, and Nov. 9 lots. 


WEDNESDAY, MARCH 4, 1953 


Mar. 9.70 9.70 9.57% 9.60 
May 10.15 10.15 10.00 10.00b 
July 10.57% 10.57% 10.37% 10.40b 
Sept. 10.75 10.75 10.65 10.65 
Oct. 10.95 10.95 10.80 10.80a 
Nov. ne 11.00a 


Sales: 4,120,000 Ibs. 

Open interest at close Tues., Mar. 
8rd: Mar. 29, May 1,092, July 720. 
Sept. 333, Oct. 22, and Nov. 9 lots. 


THURSDAY, MARCH 5, 1953 


Mar. 9.60 9.80 9.60 9.75b 

May 10.05 10.20 10.05 10.20a 

July 10.45 10.62% 10.42% 10.62%a 
-42 

Sept. 10.80 10.80 10.70 10.80 

Oct. 10.90 eaae aba ye 

Nov. 11.05 11.05a 


Sales: 2,750,000 Ibs. 
Open interest at close Wed., Mar. 

4th: Mar. 23, May 1,092, July 728, 

Sept. 333, Oct. 23, and Nov. 9 lots. 
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CANADIAN KILL 

In its report of January 
1953 slaughter of livestock in 
inspected plants in Canada, 
the Dominion Department of 
Agriculture gives the aver- 
age dressed weight of hogs 
at 153.2 lbs.; cattle 508.6 
Ibs.; calves 142.0 lbs.; and 
sheep and lambs, 47.2 lbs. 
These weights compare with 
161.0, 501.8, 183.2 and 47.2 
lbs., respectively, in January 
a year earlier. The number 
of livestock slaughtered in 
the two months were: 


Jan. Jan. 


1952 1951 
rer errr 112,829 91,850 
CONGR ccviccsctc 31,496 23,226 
TE. caacaceue be 422,195 506,066 
err re 29,554 24,876 


PACKERS’ WHOLESALE 


LARD PRICES 

Refined lard, tierces, f.o.b. 
oe errors eer er ee $12.50 

Refined lard, 50-lb. cartons, 
T.O.. CHCORS 5c atc ccdicccese 12.50 

Kettle rend., tierces, f.o.b. 
CEE. Saecc ody cedioce cas bes 13.00 

Leaf, kettle rend., tierces, 
£.6,.05 CRICRE® oc ccccadeeweas 14.00 


RATE GOs 6x0 scichucuetenes 17.00 
Neutral tierces, f.o.b. Chicago. 17.00 
Standard Shortening *N. & S... 20.50 
Hydrogenated Shortening 

Wa; De cccnévdavde s dandecee 22.25 


*Delivered. 


WEEK'S LARD PRICES 
P.S. Lard P.S. Lard Raw 


Tierces Loose Leaf 
Feb. 27 ... 9.25n 8.25n 9.25n 
Feb. 28 ... 9.25n 8.25n 9.25n 
Mar. 2... 9.50n 8.25n 9.25n 
Mar. 3... 9.70n 8.3744n 9.3744n 
Mar. 4... 9.60n 8.37%n 9.3744n 
Mar. 5... 9.75n 8.50 9.50n 

1953 


Skinning 


KOCH 





For legging and siding beef and veal. Also used 
where hogs are skinned. 












Holds carcass securely, |-ft. above floor. Elimi- 
nates worst of the stooping. Work is easier and goes 
faster. Hides come off a lot cleaner. 


No scored floors or pritch plates. Cradle is portable— 
one man can move. Up-end it out of the way when 
you're through skinning. 


Made of I'/2-in. steel tubing. Length 8-ft. Width in- 
stantly adjustable to hold any size animal. Weighs only 
140-Ib. U.S. Patent No. 2,536,628. 


No. 2310—KOCH Cradle, finished machinery 
gray 


No. 2312—As above, but hot dip galvanized .... $79 


KOCH Supplies 


Write to: 2520 Holmes St., Kansas City 8, Mo 


kest Sé ¢ } ect. Ka 





Hundreds 


of uses... 


Round meat pan 
12 and 24 qt. 


capacities. 
insist on 


eau neep-domn Vellaatt 


stainless-steel meat pans 


For stuffing operations, for spices, for boning . . . wherever 
you use them... Vollrath stainless steel meat pans guard the 
quality of your meat product. Seamless, stainless steel con- 
struction features a satin-smooth, crevice-free surface .. . 
corrosion-resistant and non-contaminating. Sanitary. Easy to 
clean. Built to stand years of hard 
service. See your Vollrath distrib- 
utor or write for free catalog. 


THE VOLLRATH Co. 


SHEBOYGAN, WISCONSIN 


































































PACKERS 
chip betta. at Lower coct iw 
WIREBOUNDS 


: For over 40 years packers 

throughout the country 
| have relied on Wirebound 
| Boxes because Wire- 
bounds are ready to pack 
inless than a minute, are 
lightin weight, refrigerate 
faster and, above all, pro- 
vide essential protection. 
Cash in on this proved 
shipping method. SHIP 
IN WIREBOUNDS. 











75 PLANTS 
THROUGHOUT THE 
UNITED STATES 


WIREBOUND BOX MANUFACTURERS ASSOCIATION 
Room 1165 « 327 S. LaSalle * Chicago 4, Illinois 











Bryan Brothers Packing Co. 


WEST POINT, MISSISSIPPI 
BEEF AND PORK PACKERS 


Shippers of Straight and Mixed Cars 
Packing House Products 


Specializing in Carcass Dressed Beef and 
Quality Bone-in and Boneless Beef 
For Canning and Sausage Manufacturers. 
Phone: West Point 375 - E. E. Hicks, Sales Mgr. 
U. S. Government Inspected Est. 780 














WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Ceiling base prices) 
Mar. 2, 1953 
Per cwt. 





Western 

Prime, 800 eam :. 

Prime, 800/900 ........ 48.00@49.00 

Choice, 800 a sca n. 40.00@42.50 

Choice, 800/900 ; 39.00@40.00 

Good, 500/700 36.00@38.00 

Steer, commercial ...... 32.50@35.00 

Cow, commercial ....... 29.00@ 31.00 

COW; MEI occ cies se 28.00@30.00 

BEEF CUTS* 

Prime: City 
Hindquarter ..........$52.0@ 60.0 
Forequarter ..%....... None quoted 
MN a le & swe saine cote Se 44.0@ 50.0 
Hip r’d with flank .... 43.0@ 47.0 
Loin, untrimmed ...... 64.0@ 66.0 
Short loin, trimmed ...115.0@124.0 


Sirloin, butt bone in...None quoted 
Rn cota wit at cies Cu sieeve 5 5.0 
Arm chuck 
Brisket ...... 
Short plate 
Flank 
Full plates 
Forequarter 





(Kosher)... 
Arm chuck (Kosher)... 
Brisket (Kosher) 


41.0@ 43.0 
coece 30.0@ 32.0 






Choice: 

Hindquarter ......... 45.0@ 52.0 
Forequarter . None quoted 
TD RAE Saree 44.0@ 48.0 
Hip r’d with flank .... 42.0@ 45.0 
Loin, untrimmed ...... None quoted 
Short loin, trimmed ... 82.0@ 90.0 
Sirloin, butt bone in...None quoted 
MEPL: athena ta.s oo ath clvikioe 52.00 58.0 
BETO CROCK os ice esos 33.0@ 36.0 
Ere ere 28.0@ 30.0 
a ee ay tate tae ete 11.0@ 13.0 
TESA ere 9.0@ 11.0 
eT ee 18.0@ 19.0 
Forequarter (Kosher).. 38.0@ 40.0 
Arm chuck (Kosher)... 40.0@ 42.0 
Brisket (Kosher) ..... 30.0@ 32.0 
*Mar. 5. 


FANCY MEATS 


(1.¢.1. prices) 


Cwt. 
Veal breads, under 6 oz... 70.00 
Ce a ee ee 100.0 
SR ES 125.00 

ee Ee ee 25. 
Beef livers, selected ..... 65.0 

Beef livers, selected, 
Er eee aera 8.5@125.0 
Oxtails, over % Ib. ...... 35.0 
LAMBS 
(1.¢.1. prices) 

City 
Prime, 80/40 ....cesecs $50.00@52.00 
Praia, GOfNO: sccccsccns 46.00@48.00 
Prime, GO/OO. © os 06000 sc 40.00@42.00 
Choice, 30/40 ........-. 49.00@53.00 
Choice, 40/50 .......... 45.00@47.00 
C008, DOSE ove vcccickes 46.00@48.00 
GOGG, SOfOO csisisisacecen 42.00@ 44.00 
Go0d, SOO fe scsivcwccs 38.00@40.00 

Western 
Prime, 50/down ........ $48.00@50.00 
ey ee eee 45.00@47.00 
Prime, GO/7O ..ccccccee 39.00@41.00 
Choice, 50/down ....... 46.00@48.00 
Chats, SOSGO < vavecccess 45.00@46.00 
Good, Gil Wess iv osd< ives 42.00@44.00 


NEW YORK 


FRESH PORK CUTS 
(Le.1. prices) 


Western 
Pork loins, sr tn A o- oon _ Po 
Pork loins, 12/16 ...... 
Hams, sknd., 14/dow. 


Boston butts, 4/8 lbs.. 
Spareribs, 3/down ..... 
Pork trim., regular .... 
Pork trim., spec. 80% 





City 
14/down. .$54.00@58.00 


Hams, sknd., 












Pork ‘loins, i2/down ..» 53.00@55.00 
Pork loins, 12/16 ...... 52.00@54.00 
Picnics, 4/8 euswe 34.00@36.00 
Boston butts, 4/8 1 . 43.00@45.00 
Spareribs, 3/down ..... 42.00@44.00 
VEAL—SKIN OFF 
(1.¢.1. prices) 
Western 

Prime, 80/110 . 52.00@56.00 
Prime, 110/150 53.00@57.00 
Choice, 50/80 ... «+ 41.00@43.00 
Choice, 80/110 45.00@48.00 
Geren, EIOFIGO cccesce 46.00@ 49.00 

Good, 50/80 ..c.ccccass 36.00@38.00 
Good, 80/150 «++ 40.00@44.00 
C ommercial, all’ wts..... 30.00@34.00 


DRESSED HOGS 
(Le.1 prices) _ 


100 to 136 Ibs. 
137 to 153 Ibs. 
154 to 171 lbs. 
172 to 188 lbs. 


BUTCHERS’ FAT* 
(1.¢.1. prices) 


oe available 
nf Not available 
oeeeee-s Not available 






MOD TEE chiccsccccctecvaes 1c lb. n 
TRUGMEE TOG. ce sccsctcccsccss we Ib 
TRIM BNOG cccccceucesess 1%4¢ lb. 
De OE sccvesancespane ¢ Ib. 


*Butcher advocate prices. 
n—nominal. 


LIVESTOCK PRICES AT 
SIOUX CITY 


Prices paid for livestock 
at Sioux City on Wednesday, 
March 4, were reported as 
follows: 


CATTLE: 
Steers, ch. & prime...$24.00 only 
Steers, choice ........ 21.00@23.00 
Steers, COOd ...c.re06 19.00@21.00 
Heifers, gd. & ch..... 17.50@20.00 
Heifers, util. & gd.... 15.50@17.75 
Cows, util. & com’l... 13.75@15.50 
Cows, can., cut. ..... 12.50@14.00 
Se, (WOU osc s coescce .00@15.00 
Bulls, util. & com’l.. 14.50@18.00 
BOs, CAN., cUt... 610s 11.50@12.50 

HOGS: 
Good, ch., 190/200... .$20.75@21.35 
Good, ch., 200/220.... 20.75@21.35 
Gd., ch., 220/240 .... 20. Lee ony = 
Gd., ch., 240/270 .... 16. et SOR 
WE ncdacostcasace 19.75 
Sows, 400/down ...... is 25@18.75 

LAMBS: 


Choice & prime .... 
8.8 


. -$23.00@24.00 
Choice f.s. & 8 ° 


. 22.50 only 








OLD PLANTATION SEASONING: 


PACKING COMPANY, INC. 
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FOR OVER A QUARTER OF A CENTURY WE HAVE SOLD BLENDED QUALITY SAUSAGE SEASONINGS 








Pp 
e 
cl 
5 
p 


Soo src > S&S 


n 


— 


os vA 


on ~~ OO 





estern 
0@50.00 
0@49.00 


10@ 45.00 
044.00 


estern 

)0@56.00 
30 @57.00 
0@43.00 
W@48.00 
0 @ 49.00 
0@38.00 
)0@ 44.00 
D0@34.00 


available 
available 
available 
available 


7 
14¢ Ib. n 
\e Ib. 


Ie Ib. 
Ie Ib. 


iS AT 


vestock 
nesday, 
‘ted as 





'25@18.75 


-00@24.00 
.50 only 


NGS 


7, 1953 











TALLOWS AND GREASES 


Wednesday, March 4, 1953 





Consumers indicated paying steady 
prices on certain items in the inedible 
fats group late last week. However, 
sellers continued to ask fractionally 
higher levels. Two tanks of yellow 
grease sold at 3%c, c.a.f. Chicago. 
Couple tanks of prime tallow sold at 
4c, delivered Chicago. Several tanks of 
choice white grease sold at 5c, c.a-f. 
East. Few tanks of bleachable fancy 
tallow traded at 4%c, caf. East. 
Couple tanks of yellow grease moved 
at 4%c, delivered East. Original fancy 
tallow was bid at 5%4c, East, however, 
sellers asked higher. 

On Friday, the broad interest on the 
part of eastern users imparted a firm- 
er undertone. A good movement of 
choice white grease was recorded at 
5%4c, caf. East, with later asking 
prices 533 @5%c, mostly 5%c. Several 
tanks of bleachable fancy tallow sold at 
4%c and 4%c, and few tanks of yellow 
grease at 4c, and 4%ce, all delivered 
East. Several tanks of prime tallow 
brought 4%c, also c.a.f. East. A total 
of five tanks of original fancy tallow 
sold later at 5%c, and few tanks of 
special tallow at 4%c, all delivered 
East. Asked 5c, East, for bleachable 
fancy tallow later. Few tanks of yellow 
grease sold at 31%¢, ¢c.a.f. Chicago. 

At the start of the new week, of- 
ferings were difficult to uncover, con- 
sequently the market stayed firm. 
Choice white grease held at 5%4c, East, 
and met bids of 54 @5%c. Later, a few 
tanks of choice white grease traded at 
5c, c.a.f. East. Bleachable fancy tal- 
low sold at 4%ce, and 5c, delivered East. 
Yellow grease, few tanks, sold at 4%c, 
and 4c, c.a.f. East. Original fancy 
tallow was bid at 5%c, East. 

Tuesday’s activity brought out still 
higher prices on a few materials. Addi- 
tional sales of choice white grease were 
made at 5'%4c, prime tallow at 4%c and 
5c, all c.a.f. East; few tanks of each in- 


volved. Four tanks of original fancy tal- 
low sold at 5c, c.a.f. East. Two tanks 
of special tallow sold at 4%c, delivered 
East. The midwest area action was nil, 
and inside of list prices were bid, but 
sellers held for a better price. Asked 
5c, caf. East for bleachable fancy 
tallow, and without reported action. 
Few tanks of choice white grease sold 
at 556c, delivered East. 

At midweek, additional movement of 
choice white grease was reported at 
the 5c, c.a.f. East. Later asking price, 
5%c. Tank of choice white grease sold 
at 4%c, and two tanks at 4c, and 
several tanks of yellow grease at 3%c, 
all c.a.f. Chicago. Bleachable fancy tal- 
low traded at 5¢e and 5%c, c.a.f. East, 
several tanks involved. A few tanks of 
prime tallow sold at 5c, delivered East. 
Several tanks of No. 2 tallow sold at 
3%ec and 4c, c.a.f. East. Yellow grease 
sold at 4%c, and 4%, also c.a.f. East. 

TALLOWS: Wednesday’s quotations: 
edible tallow, 54 @5%%c; original fan- 
cy tallow, 444@5c; bleachable fancy 
tallow, 4% @4%c; prime tallow, 4@ 
4%c; special tallow, 3%@4c; No. 1 
tallow, 3%@3%c; and No. 2 tallow, 
38@3%e. 

GREASES: Choice white’ grease, 
4%,@4%c; A-white grease, 44 @4%c; 
B-white grease, 3% @4c; yellow grease, 
3%c; house grease, 3% @3'%4c; and 
brown grease, 2% @3c. 


JAN. SHORTENING, EDIBLE 
OIL SHIPMENTS 


Total shortening and edible oil ship- 
ments to all interests rose to 313,643,- 
000 Ibs. in January from 282,710,000 
Ibs. in December, the Institute of Short- 
ening and Edible Oils has reported. 
Of the January amount, 134,718,000 
lbs., or 42.9 per cent was shortening. 

Shipments to agencies of the federal 
government and federal government 
controlled corporations and shipments 
for commercial export totaled 7,730,- 
000 Ibs., or 2.5 per cent of the total. 








VEGETABLE OILS 


Wednesday, March 4, 1953 





The Administration’s decision last 
Friday to continue to support dairy 
products at 90% of parity for at least 
another year evidently aided the veg- 
etable oil market the beginning of the 
week, as all selections that were trad- 
ed gained strength pricewise. The soy- 
bean oil market, in particular, was bull- 
ish and a good volume was actively 
traded. March shipment sold at gradu- 
ating figures throughout the day. First 
at 12%c, then at 138c and later, at 
13%c. In addition, there were possible 
sales as high as 13%c. April shipment 
sold at 12%e early and later, at 12%c 
with rumored sales still later at 13c. 
May cashed at 12%c and June ship- 
ment sold at 12%c and 12%c on a re- 
sale. July shipment reportedly traded 
as high as 12%e. 

Gains were also registered in the cot- 
tonseed oil market and 14%c was paid 
at premium points in the Valley. The 
market in the Southeast was pegged 
nominally at 14%c. In central areas of 
Texas, oil sold at 13%c while 14c was 
paid in east Texas. Late in the day, 
some sources quoted the Texas market 
at 14%c, nominal basis. ‘Corn oil 
moved in light volume ‘at 14%c. Bids at 
23%e for peanut oil failed to move 
product as offerings continued tight. 
Coconut oil was offered at 17%c, but 
buying interest was lacking at that 
level. ; 

Prices continued to swing upward 
Tuesday, with soybean oil trading at 
a top of 13%c. There was rumored 
movement at that figure Monday, but 
sales were general at that level, Tues- 
day. Most of the volume was confined 
to March and April shipments at 13%c 
and 13%c, respectively. May shipment 
sold at 12%c and June re-sale oil 


cashed at 12%c. July shipment traded 
at 12%c. 

The cottonseed oil market firmed 
with a sale or two in the Valley at 








See eee 
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For CRACKLINGS, BONES 
DRIED BLOOD, TANKAGE 
and other BY-PRODUCTS 


Founded 1834 


1 to 20 tons per hour. 


General Office 





STEDMAN FOUNDRY & MACHINE COMPANY, 


Subsidiary of United Engineering and Foundry Company 
& Works: 


STEDMAN 





25ns GRINDERS 


Stedman equipment has enjoyed an enviable reputation in the 
Meat Packing and Rendering Industries for well over 50 years. 
Builders of Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also complete self- 
contained Crushing, Grinding, and Screening Units. Capacities 






INC. 





AURORA, INDIANA 


35 








lifts 
cleaner 
12 feet 


balanced we 
to cut 


fatigue 


i rubber 


safety 


Stops hose- 
twisting 


handles 
insulated 





Just twist the valve to clean and 
rinse. That’s how simple and fast 
this steam gun works. It hits grease 
and grime with heat, force, power- 
ful Oakite detergent—breaks up, 
floats off all soils, even from hard- 
to-reach areas. You need no pumps, 
motors, injectors—just rubber hose, 
solution container, 30 lbs. of steam 
—and you're ready to clean 


Truck meat racks 

Viscera tables 

Killing room floors, walls, ceilings 
Retorts, kettles, ovens 


Try it yourself. Ask your Oakite 
Technical Service Representative, 
or write Oakite Products, Inc., 20A 
Rector St., New York 6, N. Y. 


scuanizee INDUSTRIAL ClEay 


OAKITE. 


TUAOE wate HEE OS fa! OFF 





yict 
Ate av 
*lAls « metnoos * ** 


“Technical Service Representatives Located in 
Principal Cities of United States and Canada 








midday at 14%c. Offerings later tight- 
ened up and no further movement was 
encountered. Trading in the Southeast 
was lacking. In Texas, 14c was paid 
at distant points while at other loca- 
tions, 141%4¢ was the asking price. April 
and May shipments of corn oil sold at 
141%4¢, f.o.b. mid-West in fair volume. 
Peanut oil continued in a steady posi- 
tion and was bid at 23%4c, although 
some sources thought 24c would be 
required to move product. Spot ship- 
ment of coconut oil was offered at 
17%c without action. 

Activity in the soybean oil market 
was fair early in the session, at mid- 
week, but later in the afternoon a quiet 
situation prevailed. Bids for March 
shipment were light and only a small 


BY-PRODUCTS MARKETS 


Wednesday, March 4, 1953 





Blood 
Unit 
Unground, per unit of ammonia Ammonia 
| ee ee errr 


Digester Feed Tankage Materials 


Wet rendered, unground, loose, 


BENG io icts Wisalh io aS ous Pao Ne OReee £8.75 a@a7a 

RMR RMN 5a. ncias fark aka) 'eig nap Scesd A “5.7 5@6.00 

Taquid atick tank Cares. s....cccceccoe Bek 2.50@2.75 
Packinghouse Feeds 

Carlots, 

per ton 


50% meat and bone scraps, bagged.$ 80.00@ 90.00 
50% meat and bone scraps, bulk... 75.00@ 85.00 
55% meat scraps, bulk ........... T.W@ 90.00 
60% digester tankage, bulk 80.00@ 90.00 
60% digester tankage, bagged ..... 85.00@ 95.00 


80% blood meal, bagged .......... 130.09 
70% standard steamed bone meal, 
rece error 80.00 
Fertilizer Materials 

High grade tankage, ground, per unit 
APE Oe Or SO $4.75 @5.25 
Hoof meal, per unit ammonia........ 6.75 @7.25* 

Dry Rendered Tankage 

, Per unit 
Protein 
MO BOE os ncaa <agesddadiveiesacn dacaeee $1.40n 
SE RR. ice Sivan 40505 ORs ws SR *1.25@1.30n 


Gelatine and Glue Stocks 
Per ewt. 
..$ 1.50@ 1.75 


Calf trimmings (limed) ....... ‘ 
iea-ee 17.50 


Tlide trimmings (green, salted) 
Cattle jaws, skulls and knuckles, 


DOG OD. 64. v.ab-0.0-e Casieescnee 60.00 60s 8 65.00n 
Pig skin scraps and trimmings 
DOP TB. c cavnccavtnececcctesenese ss 5% 





Animal Hair 
Winter coil dried, per ton..........%! *55.00@60.00 


Summer coil dried, per ton......... *37.50n 
Cattle switches, per piece.......... 5 
Winter processed, gray, lb.......... 10 @i11 
Summer processed, gray, lb......... 3 314n 


n—nominal. a—asked. 
*Quoted delivered basis. 


volume sold at 13%c. The bulk of the 
trading was in April shipment, mostly 
re-sale, at 13c. May shipment cashed 
at 12%c and May coupled with June 
brought 12%c very early in the day. 

No movement of cottonseed oil was 
recorded in the Valley or in the South- 
east and both areas were quoted at 
144%, nominal basis. Texas oil sold at 
distant points at 14c and at 14%c at 
common points. A limited volume of 
corn oil sold at 14%c, steady with the 
previous day’s levels. Peanut oil had 
steady bids of 23%4c, but material could 
not be uncovered. Offerings of spot 
shipment coconut oil were priced at 
17%¢c with straight March shipment 
offered %4c to %e under spot without 
action. 

CORN OIL: Light to fair activity at 
We gain. 

SOYBEAN OIL: Good volume traded 
early at %4¢ advance. Midweek market 
quiet. 

PEANUT OIL: Bids registered ec 
advance fail to move product. 

COCONUT OIL: Offerings priced up 
%c, but unsold. 

COTTONSEED OIL: Market firm 
with sales encountered at %c advance. 

Cottonseed oil prices in New York 
were quoted as follows: 


FRIDAY, FEB. 27, 1953 





im ‘ Prey. 
pen Tigh Low 2 © 
2 a ees 15.00n ava - sis 14 ‘one 8 
Mar. ...... 16.65b 16.76 
ee 16.50 16.57 
i ee 16.18b 16.28 
Rept. bat 15.50) 15.55b 
i eae 15.30b 
Oct... 15.30 15.30b 15.40 


14.98) 15 
Sales: 123 lots b 15.0% 


MONDAY, MARCH 2, 1953 
15.25n 14.95n 





bsies e's 16.66b 17.01 16.75 17.00b 16.74b 
re 16.60 16.88 16.82 16.55b 
July ...... 16.30b 16.51 16.25 16.51 16.26 
My whee 15.66 15.66 15.60 15.68b 15.50 
ee 15.30b  .... anes 15.48b 15.30b 
ii eee ee 15.05b 15.25b 14.98b 


Sales: 257 lots. 
TUESDAY, MARCH 3, 1953 


PEt sAcsn ee Ce eee mie 15.25n 15.25n 
| a eae 17.05 17.18 17.04 17.05 17.00b 
fee 16.90 16.98 16.83 16.83 16.82 
\ i) ae . 16.56 16.68 16.52 16.53 16.51 
on eRe 15.71 15.71 15.60 15.60b 15.65b 
Ul aa 15.45b 15.45b 15.48b 


Heke occ. 15.20b .... 1... 15.25b 15.25b 
Sales: 458 lots. 


WEDNESDAY, MARCH 4, 1953 





pi err BG. snes ee 15.20n = 15.25n 
EAS 17.00b 17.18 17.07 17. O7b 17.09 
, ee 16.79 16.91 16.79 ; 16.83 
POLY .ssacs 16.48 16.58 S 16.53 
Bept. wccce 15.55b 15.60 15.59 15.60 
Ge) onde wd 15.40b. 15.35 15.88b 15.45b 
i, See ee 15.20b ae 15.20h 15.25b 


Sales: 138 lots 








WASHINGTON 5 


upon request. 





LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 





Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form "Evidence of Conception" forwarded 


D.C. 
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Moderate volume of big packer hides 
traded at 2c advance—Small packer 
market quiet, but generally steady— 
Calf and kipskins sold at steady levels 
—Sheepskin market mostly unchanged. 


CHICAGO 

PACKER HIDES: There was very 
little carryover from the preceding 
week, as approximately 140,000 hides 
were traded in the big packer market 
alone. Offering lists were mostly incom- 
plete, but the market appeared in a 
steady to firm position, Monday. Buyers 
were bidding %c up on branded cows, 
but no sales were confirmed. There 
was movement of lighter stock and 
about 6,000 light native steers, both 
Chicago and River point production at 
19c, while St. Paul stock sold at 19%4c. 
About 700 light Texas steers, with a 
few ex-light Texas steers included, sold 
at 17¢ and 20c, respectively. Heavy 
Texas steers sold late at 12c. 

In trading Tuesday, about 30,000 
hides sold at steady prices to %c gain 
for most selections. According to most 
sources, speculative interest was re- 
sponsible for the majority of sales ear- 
ly, while limited tanner purchase was 
encountered later in the day. The bulk 
of the trading was in heavy native 
steers, and about 13,000 sold at 14c for 
the Rivers and at 14%c for the St. 
Pauls. A mixed lot of 700 heavy and 
light native steers sold at 14%c and 
19%, respectively. About 2,200 each 
butt-branded steers and Colorados 
brought 12¢c and 11%c. A lot of 1,200 
heavy native cows sold at 16%4c. About 
6,000 Chicago and northern branded 
cows moved at 14%c. 

Sales of hides was only moderate 
at midweek with %c gain registered 
for one selection. In early trading, 
about 2,500 light native cows sold at 
19%4c. These were of St. Paul produc- 
tion. Later, some Fort Worth light na- 
tive cows brought 26%c. About 2,200 
northern heavy native cows sold at 





16%ec. A lot of 1,000 Omaha heavy 
steers traded at 14c and a total of 
4,000 branded steers sold at 12c for 
the butts and 11%c for the Colorados. 

SMALL PACKER AND COUNTRY 
HIDES: Early in the week, small pack- 
er 50-lb. average hides were offered as 
high as 17c, but sales at that level were 
not forthcoming. At midweek, the mar- 
ket was reportedly extremely quiet and 
only a few sales of the 50-lb. average 
were heard at 16%c. There were some 
offerings of 62@64-lb. averages avail- 
able at 14%c, but buying interest at 
that price was lacking. The country 
hide market was quoted at 12@13c, de- 
pending on location and average, name- 
ly: 18¢ at nearby freight points and 
12@12%c at more distant points. 

CALFSKINS AND KIPSKINS: Sales 
of both selections were accomplished 
at mostly steady levels during the 
week. A major. packer sold calfskins 
Tuesday, and about 3,500 St. Paul 
heavy calf sold at 57%c. About 4,000 
River and small plant calf brought 
49%e and 55c. Also traded were some 
5,600 River and small plant kip and 
overweights which brought 37%c and 
32%c. About 2,500 Southwestern kip 
and overweights sold at 37c and 81c. 

SHEEPSKINS: Demand exceeded 
supplies again this week and, although 
tanners apparently were eager to pur- 
chase stock, only minor movement was 
recorded. Four cars of No. 1 shearlings 
with fall clips included sold at 2.50 
and 3.00, respectively. The No. 2 shear- 
lings brought 1.65 while the No. 3’s 
sold at 1.10. Other sales were heard at 
lower levels, but unconfirmed. Dry pelts 
sold at 29c, delivered. The pickled skin 
market was quoted in a range of 
12.00@13.00, with some sales reported 
at 12.75, 


Executives in the shoe industry boast 
of an average life expectancy of 71.92 
years, while the nation’s average life 
span for males is about 67 years. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. Week 


Mar, 4, 1952 Week 1952 
Nat. steers ..1444@19% 14 @I19 12%@17 
Hvy. Texas 

Pa eee 12n 12n 11%n 
Butt branded 

ROS s cine cnn 12 11% 11% 
Ook: GRR . v6.6 11% 11 10% 
Ex. light Tex. 

i errr 20n 20n lin 
Brand’d cows. 14 13% 14 
Hy. nat. cows. 16% 154%@16 144,@15% 
Lt. nat. cows. 19% 19 164%@17% 
Nat. bulls ... 11%n 1144n 
Brand’d bulls 10%n 10%n 10n 
Calfskins, Nor. 

pL Ne ee 57% 624%@57%n 35 

10/down ...50 @5ln 50n 27% 
Kips, Nor. 

nat., 15/25. 37 14n 387%4n 28%n 
Kips, Nor. 

branded ... 3244n 32%n 23 Yen 

SMALL PACKER HIDES 
STEERS*' AND COWS: 
60 Ibs. and over.14@14%)n 14 @14%n 13@14n 


5O IDS. ...ceeeee 16@164n 154%@15 15@16n 


SMALL PACKER SKINS 


Calfskins, under 
15. The. wc ccccde 40n 40n Sla 
Kips, 15/30 .... 30n 30n 26@27 
Slunks, reg. ....1.50@1.65n 1.50@1.65n 1.00 
Slunks, hairless. 50n 50n 40n 
SHEEPSKINS 
Pkr. shearlings, : 
Oi BS can cesnnes 2.40@2.50 2.40@2.50 3.00@3.25 
Dry Pelts ...... 29 30. 35@ 36 
Horsehides, untmd.8.75@9.00 8.75@9.00 7.50@8.00 


N.Y. HIDE FUTURES 


MONDAY, MARCH 2, 1953 


Open High Low Close 
Jan, . 15.65b 16.00 15.97 16.00b- 06a 
Apr. e- 17.99 18.55 17.99 18.50 55 
July - 16.50b 17.05 16.85 17.05 
See 15.97b 16.36 16.10 16.35 
Apr., °54. 15.40b maiia woes 15.70b- 76a 
July, °54. 15.10b 15.43 15.48 15.45b-  Sla 


Sales: 69 lots. 


TUESDAY, MARCH 3, 1953 


Jan. . 16.06b 16.15 16.15 16.05b- 10a 
Apr. . 18.64-65 18.75 18.25 18.40 
July . 17.10b = 17.10 16.84 16.95 
i Seer 16.42b 16.50 16.15 16.383 - 40 
Apr., °54. 15.75b = 15.76 15.74 15.65b- 80a 
July, ‘54. 15.50b 15.45 15.45 15.40b- Sa 


Sales: 72 lots. 


WEDNESDAY, MARCH 4, 1953 


15.90b . cows 15.70b- 80a 
18.25 18.30 18.10 18.10 
16.85b 16.92 16.75 16.65b- 70a 


16,30b 16.05b- 10a 
54. 15.60b 
54. 15.40b 


Sales: 73 lots. 


15.40 
15.10b- 15a 





THURSDAY, MARCH 5, 1953 
Jan, .... 15.61b 16.00 16.00 15.90b- 95a 






Apr. .... 17.98 18.32 17.83 18.25b- 28a 
July .... 16.50b 16.95 16.63 16.85b- 90a 
Get... .a0: 16.05-09 16.32 16.00 } 

Apr., ‘54. 15.35b aeee eeee 15.60b- 68a 
July, '54. 15.05b .... Sata 15.30b- 40a 


Sales: 87 lots. 
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The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 


Ohio | BPI tractor 





“OLD- TYME” 


(SHEEP CASING) 


SAUSAGE PRODUCTS 


If you're looking for a sure—yet inexpen- 
sive way to promote Frank or Pork Sau- 
sage sales—be sure to use our "‘GOOD- 
WILL"’ promotion. 

You get colorful Posters, Plastic Price 
Cards and ''Good-Will'' Coupons—enough 
for 200 stores for only $89.00. EVERY 
PIECE CARRIES YOUR BRAND NAME, 
Write for details. 


OPPENHEIMER CASING CO. 


NEW YORK e« SAN FRANCISCO 
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...Dest sellers! 


“DANISH CROWN”’ 
and A.S.K. brands 
imported cooked hams 
NO TRIM - NO BONE - NO WASTE 


These 9 to 11 pounders have that 

distinctive Danish flavor 
your patrons will 
remember! 






ay 
AMISH 


THE HAMS that increase 
per-pound-serving 


profits! 


ALSO FAMOUS GREEN TREE LABEL 
ALL SIZES OF HOLLAND HAMS 


For full information, write 


BALTIC TRADING COMPANY, Ltd. 
165 Chambers Street, New York 7 
Digby 9-4309 
Representatives wanted for territories now open. 
Write for full information. 








HOGS... 


furnished single deck 
or trainload by: 





H. L. SPARKS & CO. 





LIVESTOCK BUYERS 
Stock Pigs and Hogs 
Shipped Everywhere! 


e 
HEADQUARTERS: 


National Stock Yards, Ill. 
UPton 5-1860 

Bridge 8394 

UPton 3-4016 


Also at Stock Yards in Bushnell, 
Peoria and Springfield, Ill. 


Phones 


V Our country points operate under 
name of Midwest Order Buyers 


V All orders placed oh 
National Stock Yards, Illinois 
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THURSDAY'S CLOSINGS 


Provisions 

The live hog top at Chicago was 
$21.25; average, $20.35. Provision prices 
were quoted as follows: Under 12 pork 
loins, 45; 10/14 green skinned hams, 
511%; Boston butts, 37% @38; 16/down 
pork shoulders, 33%; 3/down spare- 
ribs, 36@36%; 8/12 fat backs, 84%@ 
9%; regular pork trimmings, 23; 18/20 
DS bellies, 25 nominal; 4/6 green pic- 
nics, 30%; 8/up green picnics, 30@30%. 

P.S. loose lard was quoted at 8.50 and 
P.S. lard in tierces at 9.75 nominal. 


Cottonseed Oil 


Closing cottonseed oil prices in New 
York were quoted as follows: Mar. 
17.07b-12a; May 16.92-91; July 16.60; 
Sept. 15.62; Oct. 15.40; Dec. 15.28-27; 
and Jan. 15.25n. 

Sales: 189 lots. 


January Kill By Regions 

United States federally inspected 
slaughter by regions from data fur- 
nished by the Bureau of Animal Indus- 
try for January 1953 with comparisons: 


(Thousand head) 

Sheep & 

Region Cattle Calves Hogs Lambs 

N. Atlantic States ..... 104 74 525 235 
S. Atlantic States ..... 25 16 232 ae 
N.C, States—Hastern... 277 154 1,455 161 
N.C, States—N. Western 375 79 2,655 475 
N.C. States-—-S. Western 149 30 597 123 
S. Central States ...... 142 68 422 57 
Mountain States ........ 72 5 126 73 
Pacific States .....c..00 169 27 255 165 
pu) Sr ere ir 1,313 453 6,267 1,289 
December, 1952 ......... 1,252 623 7,251 1,218 
SOMUATT, TORS oo ce sccene 1,096 382 6,835 1,042 
Other animals slaughtered under Federal in- 
spection (number of head): Jan. 1953: horses 
25,276, goats 836; Jan, 1952: horses 29,832, 






ats 1,525, 


Wholesale Price Indexes 


Wholesale price indexes for the week 
ended February 17, compiled by the 
Bureau of Labor Statistics, showed 
meats at 97.4, or 2.1 per cent higher 
than the week before. Hogs increased 
in price by 5.7 per cent, hides, 5.5 per 
cent; lard, 3.2 per cent; tallow, 2.6 per 
cent; and cottonseed oil, 1.4 per cent. 


EASTERN BY-PRODUCTS MARKET 


New York, Mar. 4, 1953 

Dried blood was quoted Wednesday 

at $5.75 per unit of ammonia. Low test 

wet rendered tankage was also quoted 

at $5.75 per unit of ammonia. Dry 

rendered tankage was listed at $1.20 
per protein unit. 


CHICAGO PROV. SHIPMENTS 
Provision shipments, by rail, in the 
week ended Feb. 28, with comparisons: 


Week Previous Cor. Week 
Feb. 28 Week 1952 
Cured meats, 
pounds . 9,183,000 5,096,000 27,144,000 
Fresh meats, 
pounds ....... 15,503,000 27,147,000 24,828,000 
Lard, pounds ... 3,209,000 4,056,000 5,347,000 





PHILADELPHIA FRESH 


(Monday, March 2) 


WESTERN DRESSED 
BEEF (STEER): 

Prime, 600-800 ............-. 
Choice, 600-800 . 
Choice, 800-900 . 
Good, 500-700 .. 
Commercial, 350- 
Commercial, 600-700 


MEATS 


. None quoted 

$39.50@42.75 
39.00@40.00 
34.75 @38.50 
? .. B2.25@35.00 
J ler weenie aNe 32.25@35.00 







cow: 
Commercial, all wts. ............. 30.00@33.00 
ijn ae | rm 
VEAL (SKIN-OFF): 
Prime, 80-110 


é 0 .- None quoted 
Prime, 110-150 . None quoted 
None 


Choice, 50-80 .... 





ews Kis uoted 
Choice, 80-110 .................-.. 50.00@53.00 
ED civ wendeescecednne 47.00@51.00 
CE NN eh a cae ve) ao raccsee wus 38.00@45.00 
ie A ere eee 42,.00@47.00 
. SAR ee 40.00@ 45.00 
Commercial, all wts. ..+ 32.00@38.00 





UES WIP WER. bcc scicereis 


LAMB: 
Prime, ¢ 
Prime, 
Prime, 5f 
Choice, 
Choice, 
Choice, 
Good, all wts 


.. 25.00@30.00 


47.00@49.00 
45.00@ 47.00 
- 41.00@45.00 
46.00@48.00 
. 44.00@46.00 
- 40.00@44.00 
- 42.00@46.00 
- 35.00@38.00 





PORK CUTS—CHOICE LOINS: 
(Bladeless included) 12/down 
(Bladeless included) 12-16 ....... 
(Bladeless included) 16-20 ........ None quoted 

BUTTS, BOSTON STYLE, 4-8 ...... 41.00@43.00 

SPARERIBS, 3 Ibs. down .......... 38.00@40.00 

LOCALLY DRESSED 

STEER BEEF CUTS: 
Hindgtrs., 600/800.$ 
R’d, no flank ... 


. 48.00@50.00 
. 47.00@48.00 


Prime 
56.00@ 59.00 
51.00@ 53.00 


Choice 
$47.00@51.00 
51.00@52.00 






Hip r’d, with flank. 48.00@ 52.00  45.00@48.00 
Full loin, untr..... 116.00@120.00 82.00@90.00 
Short loin, tr. . 64.00@ 66.00  48.00@54.00 


10.00@ 12.00 
Pe Ae waded seu wiekv 65.00@ 69.00 
Arm CHUCK 3656.3. 37.00@ 39.00 
Cr. cut chuck ..... 36.00@ 38.00 
i ere 28.00@ 30.00 
Short plates 12.00@ 14.00 


Cs eSeeebredes 10.00@12.00 
50.00@54.00 
36.00@38.00 
35.00@37.00 
28.00@30.00 
12.00@14.00 


VEGETABLE OILS 


Wednesday, March 4, 1953 


Crude cottonseed oil, carlots, f.o.b. mills 
Valley 


FF eo sae beCRE Sa ee cease ta ad Te 14%4n 
COMO 6b i604 5a56 90 Sak Vanes he cele 144on 
ON say EbOw Ek 6. Ce caly os ce te 144%@14%4n 

Corn oil in tanks, f.o.b. mills........ 14%pd 

Peanut oil, f.o.b. Southern mills..... 2344b 

BOPREOM CMT, DOGKCOP 26 ccc cccesccccse 13%pd 

Coconut oil, f.o.b. Pacific Coast...... 17%a 

Cottonseed foots, 

Midwest and West Coast.......... 1%@ 1% 

Pe ere rere rere E ‘ 14%4@ 1% 

a-—asked. n—nominal. pd-—-paid. b—bid. 
OLEOMARGARINE 
Wednesday, March 4, 1953 

White domestic vegetable ..............0.66 238 

bo EO ee rrr re ec: 28 

Milk churned pastry ............. ere 2A 

WCEP GOUENOG DRI ciiliiidea ve ckdosseses 2 

OLEO OILS 

(F.0.B. Chicago) 
lb. 
Prime oleo stearine (slack barrels).......... 7 
Extra oleo. Of], (GrUms) ccceseccscceseusgeser 11 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended February 28, 1953, were 
5,476,000 lbs.; previous week, 6,703,000 
lbs.; same week 1952, 4,745,000 Ibs.; 
1953 to date, 40,515,000 lbs.; same pe- 
riod 1952, 42,236,000 lbs. 

Shipments for the week ended Febru- 
ary 28, 1958, totaled 3,763,000 lbs.; pre- 
vious week, 5,177,000 lbs.; correspond- 
ing week, 1952, 3,353,000 lbs.; this 
year to date, 30,089,000 lbs.; corre- 
sponding week, 1952, 33,826,000. lbs. 


The National Provisioner—March 7, 1953 





Eff 


out 
Sta 
as f 
of | 
bac 
ter: 
ing 
as 


por 
is 1 
pro 
gar 
spe 





> quoted 
I@42.75 


5@35.00 
5@35.00 


0@33.00 
0@31.00 


P quoted 
e quoted 
e quoted 
0@53.00 
0@51.00 
0@ 45.00 
0@47.00 
0@45.00 
0@38.00 
0@30.00 


0@49.00 
0@ 47.00 
045.00 
0@48.00 
0@ 46.00 
0G 44.00 
0@ 46.00 
038.00 


W@50.00 
10@ 48.00 
ie quoted 


@43.00 
W@40.00 


thoice 

¥0@51.00 
0@52.00 
)0@ 48.00 
0@ 90.00 


10@54.00 
00@ 38.00 
00@37.00 
00@ 30.00 
00@ 14.00 


144%4n 
144n 
;@14%4n 
14% pd 
2344b 
13% pd 
17%a 
s@ 1% 
4@ 1% 
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Effective VE Plan 


(Continued from page 7) 


out Parts 6 through 10 of the program. 
State regulation of the use of garbage 
as feed, and of the intrastate movement 
of garbage-fed hogs would have to be 
backed up by federal restrictions on in- 
terstate shipment of garbage contain- 
ing pork and hogs fed on such garbage, 
as well as by quarantine on interstate 
movement of swine and unprocessed 
pork from states where garbage feeding 
is not regulated. This section of the 
program is designed to penalize the raw 
garbage feeder and, in the absence of a 
specific state law, force him to cook his 
material. Garbage cooking is regarded 
as the best way to break the cycle of 
VE transmission. 

Meat packers and all others inter- 
ested in the welfare of the livestock and 
meat business should give strong sup- 
port to the industry advisory committee 
in obtaining Administration approval 
for the above or an equivalent plan. 
Various elements of the eradication 
program, including the appropriation of 
funds for indemnities, will also require 
meat industry support in Congress and 
state legislatures. 

Finally, the VE eradication cam- 
paign, no matter how well it is planned 
and financed, must have the effective 
cooperation of federal and state sani- 
tary authorities, producers, packers, 
feeders, livestock yards and marketing 
agencies, truck and rail carriers and all 
others connected with raising, trans- 
porting, marketing and processing live- 
stock. 


SOUTHEASTERN KILL 


Animals slaughtered in Alabama, 
Florida and Georgia during January 
1952, with comparison as reported by 
USDA (00’s omitted): 

State Cattle Calves Hogs Sheep 


1951 1952 1951 1952 1951 1952 1951 
Ala. ...15.4 144 3.1 2.9 65.0 50.0 .. .. 


Fla, ...19.0 145 4.3 3.3 97.0 61.0 
Ga. ...26.0 21.0 9.0 7.1 196.0 213.0 .. 0.1 
Total ..60.0 49.9 16.4 13.3 358.0 333.0 .. 0.1 


U. S. Wool Output Last Year 
6% More Than Year Before 


Total wool production in the United 
States in 1952, shorn and_ pulled, 
amounted to 265,973,000 lbs., according 
to the Bureau of Agricultural Eco- 
nomics. This was 6 per cent above th2 
1951 production and the largest pro- 
duction of all wool since 1948. Of this 
total, 232,373,000 lbs. were shorn and 
33,600,000 lbs. were pulled wool. In 
1951, total production was 251,445,000 
lbs., consisting of 225,545,000 lbs. shorn 
and 25,900,000 lbs. pulled. The 1941-50 
average production of all wool was 
356,758,000 lbs. of which 299,338,000 lbs. 
was shorn wool and 57,420,000 lbs. 
pulled. 

The average price per pound re- 
ceived by growers for shorn wool dur- 
ing the marketing year, April 1952- 
March 1953, was estimated at 53.3c per 
lb. The 1951 shorn wool clip brought 
an average of 97.0c per lb. The 10-year 
average is 44.6 cents. Cash receipts to 
growers for shorn wool produced in 
1952 were estimated at $123,873,000, 
about $95,000,000 below the record high 
received for the 1951 clip and about 
$6,200,000 below the 10-year average. 

The number of sheep and lambs 
shorn in 1952 was estimated at 28,172,- 
000 head, or 815,000 head more than 
were shorn in 1951. The average 
weight per fleece was 8.25 lbs., the 
highest on record compared with the 
1951 weight of 8.24 lbs. 

This was the first year 
in pulled wool production 
Commercial slaughter of 
lambs in 1952 showed an increase of 
26 per cent from 1951. The average 
weight per skin was 3.69 lbs., compared 
with 3.49 Ibs. in 1951. The record high 
was 3.76 lbs. in 1946. 


of increase 
since 1944. 
sheep and 


“Cancer eye” in sheep is relatively 
rare and is of no economic importance. 
This contrasts with serious losses cat- 
tle raisers and meat packers suffer an- 
nually from this condition. 


USDA Calls Livestock 
Industry Conference 


Secretary of Agriculture Benson 
called a livestock industry conference 
in Washington, Wednesday, March 11. 
Fifteen leading organizations, repre- 
senting all segments of the livestock 
and meat industry, have been invited. 
They would discuss the livestock situa- 
tion, particularly cattle prices, market- 
ing and credit problems. 

Industry members who will attend 
are John Heinz, chairman, beef com- 
mittee, National Independent Meat 
Packers Association, and _ president, 
Heinz Riverside Abattoir, Baltimore, 
Md.; Henry Kruse, chairman, beef com- 
mittee, Western States Meat Packers 
Association, and president, Seattle 
(Wash.) Packing Co., and Ray S. Paul, 
chairman, beef committee, American 
Meat Institute, of Rath Packing Co. 

It is expected the group will discuss 
specifically such means of stabilizing 
the cattle market as increased purchase 
of beef by the Army, purchases for 
the school lunch program, emergency 
credit to cattlemen, agreements with 
Canada to prevent further importing 
of New Zealand beef, etc.—all of which 
are under consideration by USDA. 


U. S. Imports Less Beef 
In 1952 But More Pork 


The United States imported less beef, 
but more pork in 1952 than the year 
before, the U.S. Department of Agri- 
culture has disclosed. Increased im- 
ports of fresh or frozen beef from New 
Zealand and Mexico were more than 
offset by smaller receipts from South 
America and Canada. Total beef and 
veal imports in 1952 amounted to 
252,600,000 lbs. compared with 308,000,- 
000 lbs. in 1951. 

Imports of pork products totaled 62,- 
000,000 Ibs. compared with 49,000,000 
Ibs. in 1951. Foreign mutton and lamb 
receipts in this country dropped to 6,- 
200,000 lbs. from 6,700,000 Ibs. in 1951. 





HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 





BEEF * PORK * SAUSAGE 


HUNTERIZED SMOKED AND CANNED HAM 
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e WILLIAM G. JOYCE, Boston, Mass. 
e F. C. ROGERS CO., Philadelphia, Pa. 
e A. L, THOMAS, Washington, D. C. 





KENNETT-MURRAY 


tives voc saUuUTYTING 





BLOOMINGTON, ILL. 
CHATTANOOGA, TENN, 
CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA, 
NASHVILLE, TENN, 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, 3.0. 


sStavics 
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WILLIAMS 


Heavy Duty 


HAMMER MILLS 





Grind High Grease Content Tankage, Meat 
Scrap, Cracklings And Bones More 
Uniformly, Faster, Cooler, At Lower Cost 


@ Handles either dry products or materials with high grease content 
with ease, speed and economy 


Reversible hammers provide 4 times more wear 
Easy grinding plate adjustment retains like-new operating efficiency 


Metal trap guards against damage by tramp iron, other foreign 
materials 


Instant access to interior for cleaning and maintenance 
Heavy duty construclion—extra large shaft—oversize bearings 
Many other exclusive features. Proved in hundreds of plants. 





ASK WILLIAMS FIRST ABOUT... 
Complete ‘packaged’ by-product grinding plants 
Crushers for carcasses, entrails, green bones, etc. 
Vibrating screens e Pneumatic & mechanical conveyors 











WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 N. 9TH ST. ST. LOUIS 6, MO. 


PUCRUSHERS GRIN OLES sumeDDeRs 
OLDEST AND LARGEST MANUFACTURER OF HAMMER MILLS IN THE WORLD 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, March 


3, were reported by the Production 
tion as follows: 


St. L. N.S. Yds. Chicago 
HOGS (Includes Bulk of Sales): 


BARROWS & GILTS: 


Choice: 
120-140 Ibs. as 00-18.25 None rec. 
140-160 Ibs. - 18.00-20.00 $17.00-19.50 
160-180 Ibs. ... 19.75-20.85 19.00-20.75 
180-200 lbs. ... 20.85-21.10 20.50-20.90 
200-220 Ibs. ... 20.85-21.10 20.65-20.90 
220-240 Ibs. ... 20.50-21.10 20.50-20.85 
240-270 Ibs. ... 20.00-20.65 20.10-20.65 
270-300 Ibs. ... 19.25-20.00 19.50-20.35 
300-330 Ibs. ... None rec. 19.25-19.85 
330-360 Ibs. ... None rec. 18.75-19.40 
Medium: 
160-220 lbs. ... None rec. None rec. 
SOWS: 
Choice: 
270-300 lbs. ... 19.25 only 18.50-18.75 
300-330 lbs. ... 19.25 only 18.50-18.75 
330-360 Ibs. ... 19.00-19.25 18.00-18.50 
360-400 Ibs. ... 18.75-19.00 17.50-18.25 
400-450 Ibs. ... 18.25-18.75 17.00-17.75 
450-550 Ibs. ... 17.00-18.25 16.25-17.25 
Medium: 
250-500 Ibs. ... None rec. 15.50-17.50 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 
700- 900 Ibs. .. 24.50-27.00 24.50-27.50 
900-1100 Ibs. .. 24.50-27.50 25.00-29.00 
1100-1300 Ibs. .. 24.50-27.50 24.00-29.00 
1300-1500 Ibs. .. 24.00-27.00 23.50-28.00 
Choice: 
700- 900 Ibs. .. 21.50-24.50 22.00-25.00 
900-1100 Ibs. .. 21.00-24.50 22.00-25.00 


1100-1300 lbs. .. 21.00-24.50 21.05-25.00 
1300-1500 Ibs. .. 20.50-24.50 21.00-24.00 
Good: 

700- 900 Ibs. .. 20.00-21.50 20.50-22.00 
900-1100 Ibs. .. 19.50-21.00 20.00-22.00 


1100-1300 Ibs. .. 19.00-20.50 19.50-22.00 
Commercial, 

i 17.00-20.00 18.00-20.50 
Utility, all wts. 15.00-17.00 16.00-18.00 
HEIFDRS: 
fing 

600- 800 Ibs. .. 24.50-27.00 24.00-25.50 

800-1000 Ibs. .. 24.00-27.00 24.00-26.00 
Choice: 

600- 800 Ibs. .. 22.00-24.50 21.00-24.00 

800-1000 lbs. .. 21.50-24.50 20.50-24.00 
Good: 

500- 700 Ibs. .. 19.50-22.00 19.50-21.00 

700- 900 lbs. .. 19.00-21.50 19.00-21.00 
Commercial, 

all wts. ...... 17.00-19.50 16.50-19.50 


Utility, all wts. 15.00-17.00 15.00-16.50 


COWS: 
Commercial, 

all wts. ...... 15.00-16.00 15.25-16.50 
Utility, all wts. 14.00-15.00 14.25-15.75 


Canner & cutter, 
all wts. ...... 11.50-14.00 12.50-14.50 


BULLS (Yrls. Excl.) All Weights: 
Good .........-- None rec. 14.50-16.50 


Commercial ..... 17.00-18.00 18.50-19.50 
URty wecccvecs 16.00-17.00 16.00-18.50 
Cutter: ..c00. wes» 14.00-16.00 14.00-16.00 


VEALERS, All Weights: 
Choice & prime.. 24.00-32.00 29.00-32.00 
Com’l & good... 16.00-24.00 21.00-29.00 


CALVES (500 Lbs. Down): 
Choice & prime.. 20.00-24.00 21.00-27.00 
Com’l & good... 15.00-20.00 17.00-21.00 


SHEEP & LAMBS: 


LAMBS (110 Lbs.Down): 
Choice & prime.. 22.75-24.00 22.50-24.00 
Good & choice... 20.00-23.00 21.50-23.00 


EWES: 
Good & choice... None rec. 9.50-10.50 
Cull & utility... None rec. 8.00- 9.25 





*Tuesday, February 24. 


The National 


and Marketing Administra- 
Kansas City Omaha St. Paul 
None rec. None rec, None rec. 


None rec. None rec. $18.00-19.50 
None rec. ie $18.25-20.75 19.25-20.75 


$21.00-21.50 20.50-21.25 20.25-20.75 


21.25-21.60 20.50-21.25 20.25-20.75 
21.00-21.60 20.50-21.25 20.25-20.75 
20.00-21.25 19.75-21.00 19.50-20.25 
19.75-20.50 19.00-20.00 19.00-20.00 
19.50-20.00 18.25-19.25 18.00-19.00 
None rec. 18.25-19.25 17.75-18.50 


None rec. 18.00-20.25 None rec. 


18.00-18.50 18.00-19.00 18.25-18.75 
17.75-18.25 18.00-19.00 18.00-18.75 
17.50-18.00 18.00-19.00 17.50-18.25 
17.25-17.75 18.00-19.00 17.25-18.00 
17.00-17.50 16.75-18.25 16.75-17.25 
16.75-17.25 16.75-18.25 16.50-17.00 


None rec. 16.00-18.50 None rec. 


23.75-27.00 24.50-27.00 None rec. 


24.00-27.00 25.00-27.50 None rec. 
23.50-27.00 24.00-27.50 None rec. 
23.00-26.00 23.25-27. None rec. 


00 

20.50-24.00 20.50-25.00 21.00-23.50 
20.50-24.00 20.50-25.00 le ! 
20.00-24.00 20.50-25.00 20. 00-23.00 
19.50-23.50 19.50-24.00 20.00-22.50 


18.50-20.50 18.50-20.50 18.00-21.00 
18.25-20.50 18.50-20.50 18.00-21.00 
18.00-20.00 18.50-20.50 18.00-20.50 


16.50-18.50 16.00-18.50 16.00-18.00 
14.50-16.50 14.00-16.00 14.50-16.00 


50 None rec. 
50 None rec. 





20.00-23.25 20.00-23.00 20.00-22.50 
19.50-23.25 19.50-23.00 20.00-22.00 
.00 


18.00-20.00 18. 18.00-20.00 
17.50-20.00 17. 00-20.00 18.00-20.00 


Z8 
Bi 


16.00-18.00 16.00-18.00 16.00-18.00 
14.50-16.00 14.50-16.00 14.50-16.00 


15.75-17.00 14.75-16.00 14.00-16.00 
14.50-15.75 14.00-15.25 14.00-16.00 


12.00-14.75 12.25-14.00 11.50-14.00 


None rec, 14,00-16.50 15.00-15.50 
17.50-18.50 17.00-18.00 15.00-15.50 
16.00-17.50 15.00-17.00 16.00-19.00 
14.00-16.00 14.00-15.00 15.00-19.50 


26.00-28.00 26.00-29.00 23.00-27.00 
17.00-26.00 19.00-26.00 16.00-23.00 


19.00-22.00 20.00-26.00 21.00-24.00 
15.00-19.00 15.00-20.00 14.00-21.00 


21.00-22.75 22.50-23.00 22.00-23.25 
20.00-21.25 20.00-22.50 19.00-22.50 
7.50- 9.00  9.00-10.00 10.00-11.00 
6.00- 7.50 6.00- 9.00 7.00- 9.75 
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ne rec. 
ne rec. 
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ne rec. 
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50-23.50 
00-23.00 
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me rec. 
me rec. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers. 

CATTLE 

















Week Cor. 

ended Prev. Week 

Feb. 28 Week 1952 
Chicagot ..... 21,739 22,950 18,763 
Kansas Cityt. 17,171 20,087 12,414 
Omaha*t ..... 23,840 24,148 16,760 
E. St. Louist. 9,306 10,960 6,043 
St. Josepht .. 8,712 10,162 7,152 
Sioux Cityt .. 10,219 10,253 10,332 
Wichita*$ ... 4,702 4,250 . 
New York pA 

Jersey tyt --. 9,269 6,780 
Okla. Bityer 5,565 5,426 8,192 
Cincinnati§ 4,105 4,135 3,396 
Denvert ..... 10,995 10,122 12,312 
St. Pault . 14, - 15,341 12,835 
Milwaukeet .. “4,247 4,495 

Total secs 130,583 151,294 117,828 

HOGS 

Chicagot ..... 38,257 387,975 48,150 
Kansas Cityt. 11,956 11,257 15,465 
Omaha*t .... 33, "383 29,562 54,741 
E. St. Louist. 28,902 19,882 32,614 
St. Josepht .. 29,064 20,709 30,757 
Sioux Cityt .. 27,227 24,088 37,765 
Wichita*t .... 8,048 9,073 14,319 
New York & 

Jersey Cityt ... 60,732 54,116 
Okla. City*t.. 8,053 12,734 13,706 
Cincinnati§ . 12,600 15,078 18,185 
Denver? ..... 11,828 3,010 17,158 
St. Pault .... 35,971 34,414 61,482 
Milwaukeet .. --- 5,904 6,949 

TOUR ccccce 245,289 274,418 406,007 

SHEEP 

Chicagot ..... 7,353 10,500 8,599 
Kansas Cityt. 3,290 4,783 4,319 
Omaha*t ..... 11,296 16,108 16,514 
BE. St. Louist. 3,720 4,220 3,898 
St. Josepht .. 8,319 11,175 12,806 
Sioux Cityt .. 7,593 7,445 6,741 
Wichita*t 1,707 1,178 2,347 
New York 

Jersey Cityt 44,112 43,235 
Okla. City*t.. 1, 231 1,918 4,035 
Cincinnati§ .. 359 392 865 
Denv et .- 10,987 * 965 9,879 
St. Pault . 293 6,287 5,730 
Milwaukeet 1,633 831 

een ees 62,148 120,716 119,299 


*Cattle and calves. 

+Federally inspected slaughter, in- 
cluding directs, 

tStockyards sales for local slaugh- 


er. 
§Stockyards 
slaughter, 


receipts for local 


including directs. 


BALTIMORE LIVESTOCK 


Livestock prices at Balti- 
more, Md., on Wednesday, 
March 4, were as follows: 


CATTLE:* 


Steers, ch. & pr. 


..++ None rec. 
Steers, gd., ch. ..... 


.$22.00@24.00 


Heifers, gd. & ch..... 21.50@22.50 
Heifers, util., com’l.. 18.00@19.50 
COWS, COME cccccccns 16.50@17.00 
COWS, GEE cccsices 16.00@16.50 
Cows, canner, cutter. 12.00@15.75 
Bulls, com’l ......... 20.50 only 
Bulls, cut. & util..... 14.00@16.00 
VEALERS: 
Choice & prime ...... $30.00@32.00 
Good & choice ....... 27.00@29.50 
Jtility & com’l....... 16.00@24.00 
_ _, SSE ey ee eee 12.00@14.00 
HOGS: 
Gd. & ch., 170/240. . .$21.50@22.25 
Sows, 400/down ..... 17.75@18.75 
LAMBS: 


Good & choice 


*Nominal. 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended Feb. 28: 


Cattle Calves Hogs* Sheep* 


None rec. 


Salable..... Not available 
Total (incl. 
directs) .. Not available 
Prey. week: 
wey 263 256 1,148 
Total (in 
“ directs) 6,356 1,545 24,315 21,842 


” “Including hogs at 31st street. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Feb. 26 .. 3,218 399 12,486 4,644 
Feb. 27 240 10,614 2,091 
Feb. 28 . "267 17 =6,65 
Mar, 2 .. 19, pond 397 12,890 5,277 
Mar. 3 .. 300 15,000 5,600 
Mar, 4 1110100 300 10,000 4,500 
*Week so 
far .....36,860 997 37,890 15,377 


Week ago.34,066 1,215 32,017 13.556 
Year ago. .23,028 697 35,245 13,613 
2 yrs. ago.26,008 1,140 40.747 8, 

*Includes 169 cattle, 7,426 Ses and 
5,084 sheep direct to packe 


SHIPMENTS 
Feb. 26 .. 2,288 6 842 1,386 
Feb. 27 .. 1,629 44 732 743 
Feb. 28 .. 90 . 544 208 
Mar. 2 ... 5,208 -- 1,541 1,126 
Mar. 8 ... 3,000 1,000 2,000 
Mar. 4,000 2,000 1,000 
Week 
ee 12,208 .-. 4,541 4,126 
Week ago.12,543 18 2,412 3,366 
Year ago.. 8,554 22 2,665 3.630 
2 yrs. ago. 8,502 51 1,978 3.048 
MARCH RECEIPTS 
1953 1952 
rrr 36,860 16,917 
Calves .cccccccee 60’ 
WE. vgtencaeexe 87,890 28,865 
BHOCP wccccccecs 15,377 9,520 
MARCH SHIPMENTS 
COIS 2. ccevcsce 12,208 5,807 
TRE ve bicccecces 4,541 2,660 
NP saws dns vice 4,1 2.023 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
Mar 


cago, week ended Wed., 
Week Week 
ended ended 
Mar. 4 Feb. 25 
Packers’ purch. ... 41,571 34,496 
Shippers’ purch.... 5,098 6,655 
WGNE eeesivdwoes 46,669 41,151 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock at 
Los Angeles on Wednesday, 
March 4, were reported as 
shown in the table below: 


CATTLE: 
Steers, choice & pr... 
Steers, gd. & ch... 
Steers, com’l & gd. 


. $25.50 only 








Heifers, good ........ 21.00 only 

Heifers, com'l & good. 18.00@20.00 

Cee; GHEE ccscvexene 17. 

Cows, utility « ay 

Cows, can. & cut. ... 12. 

Bulls, util. & com’l. 18.00@ 21.00 
CALVES: 


Choice & prime 


sees $28.00@31.00 
25 .00@ 29.00 


17.00@23.00 
12.00@13.00 


Com'l & good 


CON askiiuere ess 8iees 
HOGS: 
Good & ch., 180/240. a: 50@24.00 
Sows, 450/down akeom 6.50@17.50 
SHEEP: 
RM i oc citeo es eaane None rec. 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended Feb. 21: 


CATTLE 
Period Same Wk. 
Feb. 21 Last Yr. 
Western Canada. 13,119 8,200 
Eastern Canada.. 11,840 8,000 
ere 24,959 16,200 
oGs 
Western Canada. 51,330 41,700 
ERastern Canada.. 55,977 70,800 
eee 107,307 112,500 
All to carcasses 
eee 5,027 123,723 
SHEEP 
Western Canada. 2,902 2,100 
Eastern Canada... 3,515 2, 
Total ......... 6,417 4,700 
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BLACK HAWK 


THE RATH PACKING CO., 











Carlots 


CHICAGO 








DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL ¢ CASINGS 


SUPERIOR PACKING CO. 


Barrel Lots 


ST. PAUL 








MUNICIPAL ABATTOIR 
Austin, Texas 


Changes to New STERLING 


RRAGLER 


“Kooler Kubes solved our 
problem of clogged brine 
spray nozzles ... and since 
Kooler Kubes are specially 
heavily compressed .. . they 
dissolve evenly to keep brine 
at a uniform salometer read- 


Kooler Kubes are special, heavily com- 
pressed 50-lb. refrigeration salt cubes 
for unit coolers, brine spray cold dif- 
fusers, and spray deck systems. 
*Trademark International Salt Company, Inc. 





ROBES 


ing. And with Kooler Kubes 
we don’t have to add salt as 


frequently . . 


+ we now use 


much less salt.” 


For Detailed Information Send Coupon Now 


ELDRED PERRY, Supt. 
Municipal Abattoir 
Austin, Texas 













INTERNATIONAL Signed: 

SALT COMPANY, INC. 
jam 

Scranton 2, Pennsylvania — 
C) Please have a represen- spd 

tati . 

ative call Adilieia 
0) Please send additional 

information. City 





Zone ___State__ 
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LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada 
during the week ended Feb. 21, compared with the same time 
1952, were reported to THE NATIONAL PROVISIONER by the 
Canadian Department of Agriculture as follows: 












VEAL 
CALVES HOGS* LAMBS 

STOOK Good and Gr. Bt Gd. 
YARDS Choice Dressed Handyweights 
Toronto reed $34, 26 = 60 $25. 4 $26.43 $29.69 
Montreal 30.40 38.10 7.60 25.6 21.50 27.85 
Winnipeg ... 34.50 24. 10 3410 24.25 25.73 
Oalgary 27.25 36.46 25.15 24.25 22.36 23.50 
Edmonton we 50 37.50 24.70 24.90 22.00 23.75 
Lethbridge ey 25.10 24.25 22. 50 25.90 
Pr. Albert 22.35 23.60 : 24.25 
Moose Jaw 22.60 23.60 OE 
Saskatoon 22.60 23.60 19.60 25.00 
ae 22. a 23.60 20.50 re 
Vancouver . 25.85 ee 





*Dominion Government premiums not included. 








ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method." 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S. Michigan Ave. 











DELP 
enitA Hy 
BONELESS BEEF CO. 4 
Specializing in Quality Packaging 
FRESH AND FROZEN 
BEEF CUTS * TENDERLOINS © PACKINGHOUSE PRODUCTS * SAUSAGE MATERIALS 


LEAN BEEF FOR HAMBURGER 


Phone: MARKET 7-0344 223 CALLOWHILL ST. 
U.S. Govt. Inspection Est. 13 | PHILADELPHIA 23, PENNA. 











‘partridge’ 


_SINCE-1676_ 


HAMS é ao | 


me HH MEVER PACKING CO., CINCINNAT?, baad 


AULA’ 


ARCHIBALD & KENDALL, 














SEASONINGS 


SPICES ul 





CURES 


INC. ¢ 487 Washington St., New York 13 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, February 28, 1953, 
as reported to The National Provi- 
sioner: 


CHICAGO 
Armour, 7,684 hogs; Wilson, 4,175 
— Agar, 6,752 hogs; shippers, 





4,530 hogs: and others, 
Total: 21,729 cattle; 
787 hogs; 


19,646 hogs. 
1,666 calves; 
and 7,353 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
. 3,465 771 3,139 1,300 





42, 


Armour 


















Swift: .... 3,262 719 3,043 1,856 
Wilson . 1,047 ro. ose 
Butchers . 5,242 3 937 134 
Others 2,662 aoe , ane 
Totals ..15,678 1,493 11,956 3,290 
OMAHA 
Cattle and 
Calv es Hogs Sheep 
Armour ..... 7,012 5,520 
Cudahy ..... 4,326 3,039 
WAVIEE | 6's.9.0:'a'4 5,081 4,334 
MVNO <5 6 sus 4,032 935 
Cornhusker .. a 66 sas 
Neb. Beef ... 
A ae 
Gr. Omaha .. 
Hoffman 
Rothschild 
Roth 
Kingan es 
Merchants ... 
Midwest 
OMGDA ..5..- ours 
i arc Ce 
UNONE oi ees ; 11,844 
Totals .. 23,3828 32,295 13,828 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 2,866 740 9,194 2,357 
Swift .... 3,351 1,754 8,271 1,363 
Hunter . .793 eas 
| Ae 1,972 
ee 1,361 
Laclede 721 
Seiloff .... rs ¢ 
Totals .. 6,812 2,494 28,902 3,720 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 3,205 187 7,681 4,929 
Armour . 2,979 303 6,430 1,530 
Others ... 3,512 288 8,342 ane 
*Totals . 9,696 778 22.453 6,459 
*Do not include 91 eattle, five 


ealves, 15,087 hogs 
direct to packers. 


SIOUX CITY 
Cattle Calves 


and 2,338 sheep 


Hogs Sheep 





Armour 3 8,275 4,231 
Cudahy --- 9,468 2,021 
Switt .... ..- 6,564 2,467 
Butchers 1 eee eee 
Others 1 11,669 1,656 
Totals ..19,018 5 36, 276 10,375 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,472 295 2,206 1,707 
Kansas ... 444 aa6 ine nA 
Dunn 145 iors 
ee 90 hats 816 
Sunflower. . 12 Ge 48 
Pioneer scare Pa ee 
Excel 1,012 ae ioe 
Others 982 804 1,107 
Totals .. 4,157 295 3,874 2,814 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour . 2,069 149 135 319 
Wilson ... 1,908 67 103 507 
Butchers . 232 1 375 tye 
*Totals . 4,209 217 613 826 
*Do not include 1,063 cattle, 76 
calves, 7,440 hogs and 405 sheep di- 


rect to packers. 
LOS ANGELES 


Cattle Calves Hogs Sheep 








Armour .. 144 oa 129 
Cudahy ae ate Soke 
WINS (0c 2' as 35 
Wilson 7 am sae 
Acme i445 3 Sane 
Attias ... 568 oie Pee 
Cloughe rty. rie 165 
Coast. 125 5 148 
Bridgeford. iene ae 43 
Commercial 473 vies Since 
Gr. West.. 394 
Harman .. 152 ae aes 
See a ee 345 
Others . 4,628 543 164 ane 
Totals .. 7,562 546 «(1,029 








DENVEK 
Cattle Calves Hogs Sheep 
Armour .. 1,242 102 2,460 12, 
Swift .... 1,599 36 3,560 8,221 
Cudahy 811 23 «2,366 351 
Wilson 904 ne nek 
Others ... 5,440 171 3,234 262 
Totals .. 9,996 332 11,620 21, 122 
CINCINNATI 
Cattle Calves Hogs Sheep 
io Se am 144 
Kahn's eee 
Meyer ... wee Ae ~l 
Schlachter 148 37 eee ree 
Northside. . ons his ee eee 
Others 3,172 1,080 15,444 216 
Totals .. 3,320 1,117 15,444 360 
8T. PAUL 


Cattle Calves Hogs Sheep 





Armour .. 4,500 3,552 15,712 2,791 
Bartusch . 1,011 ain aa coe 
Cudahy .. 1,136 608 oa 730 
Rifkin 886 55 pale 068 
Superior .. 1,386 ae Sar nie 
Swift 5,310 3,646 20,259 2,772 
Others 2,090 2,098 8,616 3,134 
Totals ..16,319 9,959 44,587 9,427 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour .. 1,069 659 442 2,615 
Swift .. 1,948 1,519 339 1,958 
— Bonnet ‘602 119 aa eae 
‘> ear 479 41 52 can 
Rosenthal. 511 192 cine 15 
Totals .. ve 609 2,530 833 4,588 


TOTAL PACKER PURCHASES 








Week Cor. 

tnded Prev. Week 

Feb. 28 Week 1952 
Cattle .....246;443 155,219 121,499 
Hogs 52,669 256,144 387,995 
Sheep ...:.. 84,262 89,668 86,008 


LIVESTOCK RECEIPTS 


Receipts at 20 markets for 
the week ended February 28, 
with comparisons, are shown 
in the following table: 


Cattle Hogs Sheep 

Week to 

date 224,000 407,000 144,000 
Previous 

week 256,000 433,000 169,000 
Same wk. 

1952 .. 216,000 593,000 177,000 
1953 to 

date ..1,987,000 4,301,000 1,328,000 
1952 to 

date ..1,841,000 5,670,000 1,299,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending Feb. 
Cattle Calves Hogs ‘sheep 
7,500 675 875 400 
27115 250 1,800 720 
875 35 900 1,485 


Los Angeles 
N. Portland 
S. Francisco 


CORN BELT DIRECT 
TRADING 
Des Moines, Ia., March 4— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minnesota 
were: 


Hogs, good to choice: 
eg ae ree. $17.65@19.85 
J ae 19.35@20.50 
Se Ser 18.40@20.40 


240-300 Ibs. 
270-300 Ibs. 


17.90@19.55 
17.75@18.60 


Sows: 
Pr | ee 15.75@17.50 
Corn belt hog receipts 


were reported as follows by 
the U. S. Department of 
Agriculture: 


This Same day 
week last wk. 
actual 
Feb. 38,500 
Feb 23,500 
Feb 35,500 
Mar 57,000 
Mar 76,000 
Mar. 45,500 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.S.D.A., Production & Marketing Administration) 


XE N *ER: BEEF CURED: 
BIUER. AND HEIVER Week ending Feb. 28, 1953. 


Carcasses 
Week ending Feb. 28, 1953. 





‘pars 7 = 902 Week previous ........+.-- 14,278 
WVCOK PYEVIONUS ....ccccccce 15,293 a ERG ep a Ae BS 92 O85 
Same week year ago....... 11,260 Same week year ago.....-. a 
cow: PORK CURED AND SMOKED: 

Week ending Feb. 28, 1953 ee Saeee. Sey Se ee 476 

Wack pes - oa oe 974 Week previous ...........- 476,476 
tas iecae ie coe My 5: eeaats “aeeieite qi 94 646 

Boiig Weeks TOAL AGO... cc, 1,604 Same week year ago....... 494,646 

BULL: LARD AND PORK FATS: 

Week ending Feb. 28, 1953 <2,  Weeb ending Feb. 28, 1008. ne 

BUOGK QROVIOUE 5.500 s00 006 594 Week previous ...........: 16,412 

Same week year ago....... 526 Same week year ago....... 25,890 

VEAL: 

Week ending Feb. 28, 1953 ane aia Se eee 

Week previous ............ 13,594 CATTLE: 

Same week year ago....... 10,845 Week ending Feb. 28, 1953. see 

Ween DEOMI 2. sc cke chant 9,269 

LAMB: Same week year ago....... 6,730 

Week ending Feb. 28, 1953. a 
Week previous ............ 38,127 CALVES: 

Same week year ago....... 29,963 Week ending Feb. 28, 1953. kee 

ae Week Previous. .iiciicc ssa 7.913 
MUTTON: Same week year ago....... 5,72 
Week ending Feb. 28, 1953 walle 
peck previons .....ccccase 1,13: HOGS: 

Same week ye z 5 re 

BO WEEE FORE AZO e650 1,015 Week ending Feb. 28, 1953 er 
: : . Week previous ............ 50,732 
HOG AND PIG: Same week year ago....... 54,116 

Week ending Feb. 28, 1953 er 
mveek previous ..........:. 5,247 SHEEP: 

Same week year ago....... 12,017 Week ending Feb. 28, 1953 

i : bo re 44 112 
PORK CUTS S 4 
. Same week year ag ‘eae 3,235 

Week ending Feb. 28. 1958. a ame week year ago....... 43,235 
Week previous ............ 1,266,300 
Same week year ago....... 1304854 COUNTRY DRESSED MEATS 

VEAL: 
BEEF CUTS: Week ending Feb. 28, 1953 

Week ending Feb. 28, 1953 see Week ia ‘eh ieee. 5.977 
Week previous ............ 112,901 Same week year ago....... 8'84 
Same week year ago....... 16,565 : Cie at ics 
VEAL AND CALF CUTS: HOG: 

Week ending Feb. 28, : rae Week ending Feb. 28, 1953. eee 
Week previous ............ 4,000 Week previous, ..6.05.06..% 29 
Same week year ago....... 6.170 Same week year ago....... 8 
LAMB AND MUTTON CUTS: LAMB AND MUTTON: 

Week ending Feb. 28, 1953 Week ending Feb. 28, 195¢ 
Week previous ............ 800 Week wetiee : wath rhe “ e 119 
Same week year ago....... 2,543 Same week year ago..... a 80 





WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ending Febru- 


ary 28, was reported by the U. S. Department of Agriculture 
as follows: 

















City or Area Cattle Calves Hogs & Tae 
Boston, New York City Area! ........ 8,969 9,465 44,125 43,582 
Baltimore, Philadelphia .............. 9,646 948 23,064 972 
Cincinnati, Cleveland, Detroit 

TE ¢ccb seb Sivas etavaveasac 4,793 91,525 7,810 
IEE EERE TE POE y 5,138 61,198 16,991 
a weewres, ALOR... oo .c ek cc cce nae 23 ,03¢ 31,324 97,647 10,0386 
lowa-So. Minnesota? ..............+... 21,462 3,402 183,660 33,558 
MME” MIME 55558656 odin a Meads Sens 12,007 4,573 69,608 6,014 
SRI, cs. cid tesra lb clos ne cy © sie &syh0 8,899 6 25,201 7,493 
BUN PERE ee a ee 516 46,055 17,092 
TINO 5 hc-20. 5d 60g e en aee cae ee ace 12,384 2,570 27,803 8,637 
Louisville, Evansville, Nashville, 

AIRS REISE APE Se ere 7 Shore |. keeae 
Georgia-Alabama Area® ............... 1 ZaOO-. .< Nase 
St. Joseph, Wichita, Oklahoma City ... 11,955 
Ft. Worth, Dallas, San Antonio ....... 6,754 
Denver, Ogden, Salt Lake City ........ 13,228 
Los Angeles, San Francisco Areas® 26,296 

Grand total 213,547 

Total previous week p ; 243,576 

Total same week, 1952 ............. 206,435 235,118 

4Includes Brooklyn, Newark and Jersey City. Includes St. Paul, So. St. 

Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wisc. *Includes 
8t. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘Includes 


Cedar Rapids, Des Moines, Fort Dodge, Mason City, Marshalltown, Ottumwa, 
Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, Minn. ‘5Includes Bir- 
mingham, Dothan, Montgomery, Ala., and Albany, Atlanta, Columbus, Moul- 
trie, Thomasville, Tifton, Ga. ‘Includes Los Angeles, Vernon, San Francisco, 
San Jose, Vallejo, Calif. 


(Receipts reported by the USDA, Production & Marketing Administration) 





SOUTHEASTERN RECEIPTS 
Receipts of livestock at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and Tif- 
ton, Georgia; Dothan, Alabama; and Jacksonville, Florida, 
during the week ended Feb. 27: 





Cattle Calves Hogs 
Week ending Feb. 27........cccececcececsceess 3,198 872 11,112 
Week previous (five dayS)........6.s.s+eseeeee 2,926 936 12,969 
Corresponding week last year.....-..-++essrees 1,392 254 16,243 
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Got any 
temperatures 
you want 
controlled 2 


... on open tanks, sterilizers, hot water heaters, scalders, 
cookers, etc.? The Taylor Type P Expansion Stem Tempera- 
ture Controller is a simple, economical, Direct-Acting or 
Reverse-Acting type of controller, ideal for those applica- 
tions where frequent changes in temperature settings are 
not required, wherever a capillary type controller is not 
required, and where there is sufficient space for installing 
the 12’’ rigid expansion stem. 





The temperature control point is easily changed by turn- 
ing the setting hand to the desired point on the arbitrary 
dial. Ranges from 32 F. to 250 F. 


Ask your Taylor Field Engineer for full details of Taylor 
instruments and control systems designed for every phase 
of meat processing and packing, or write for Catalog SOOMP. 
Taylor Instrument Companies, Rochester 1, N. Y., and 
Toronto, Canada. 


Instruments for indicating, recording and controlling 
temperature, pressure, flow, liquid level, speed, 
density, load and humidity. 


: 
“Kighoe Risiiniaiil 


MEAN 


ACCURACY FIRST 

















IN HOME AND 


INDUSTRY 
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BARLIANT'S 


WEEKLY SPECIALS! 


We list below some of our current 
7 '“\ — efferings for sale of machinery and 
equipment available for prompt 

shipment at prions “qusted F.Q.B. shipping a 


Write for Our Bulletins—Issued Regularly 


Sausage & Smokehouse 
5894—GRINDER: Buffalo $66-B, with 20 HP. 
RC Paice a sara 875.0 
5418—GRINDERS: (2) Cleveland Kleen-Kut rE . 
type K, 8%” ates, requires 25 _ 


motor, less moto 
Se 


- 


650.00 
300.00 


pulley 6” plat 135.00 
552 3—MIXER: Boss, 


"7508 cap., new parts, 
shell, 4 


—— reconditioned & guaran- 


5837—MIXER: _ 
HP. 


750.00 
675.00 


2500.00 
2250.00 
950.00 
575.00 


5653 —SILENT CUTTER: Buffalo $65B, 
p., self eae. less motor 
s768—SILENT en Buffalo $70-B, 
008 cap., less motor 
5634—SILENT. ‘CUTTERS: (2) Buffalo $60-B, 
00% cap., self-unloading, less motor .. ea. 
5772—SILENT CUTTER: Buffalo $43A, can be 
arranged for V-belt drive, less motor a 
5770—SILENT CUTTER & GRINDER COM- 
BINATION: Hobart, ser. #495702, 2 HP. 
5769—SILENT CUTTER: Buffalo $18A, with 3 


motor 
5838— aru FFER: 


Randall 4008 cap., 
pon mand cocks, 


vi 
a air control piping & head 
4713870 PrER: Globe, 500% cap., 


nditi 
§299—| STU FFER: 
stainless 


Buffalo 
steel 


trol piping 

csi eeeee 
diti 

5603—SAU SAGE 


3008 
stuffing 


cap., with 
valves, air con- 


200%, 


STUFFER: Anco 4008 cap., 
tuffing cocks, good condition 
5924—SAUSAGE STUFFER: Wagner, 18% cap., 
horizontal type, one stuffing tube 
5883—PORK SKINNER: Townsend, model 35, 
= —— practically brand new, used 
only 2 
+-SLICER: . HD-3, for bacon, with 
shingling Bll, 6’ stainless steel wrap- 
ping table with center conveyor 
5906—SMOKE STICK WASHER: stainless steel 
drum 24” dia., for 42” sticks, driven by 
1 HP. geared head motor 
5758—BAND peril Jones Superior, 


Buffalo excellent con- 


5845 


36” 


3 HP. 
5640—SMOKE electrically fired 
Smokomat & ‘automatic sawdust feeder .. 
5775—PICKLE PUMP: G , 2 pumping 
needles, % HP. motor 
585 :3—SMOKEHOUSES: (2) 
tic, very good condition. 
1—Electric 


Griffith, automa- 


1—Gas ea. 400.00 
5850—MOVING TOP CUTTING TABLE: Anco. 

x 42” wide, overall height 5’, metal 
fens for shoulder knife, less motor 

Bids requested 
over & un- 


(10) Detectogram, 


55.00 
Rendering 
5820—COOKERS: (2) French Oil, 4’x9’, 
inner shells, new shafts with 15 HP. 
Or aaa 


new 


Master Gear Head motor & starter, 
5897—COOKERS: (2) Boss, 4’x10%’, 600 
cap., jacketed heads, 20 HP. motor 

chain drive, good cond. 
: 5’x7’ with corrugated 
loading, 10 HP. slow 
Bids ae 


s020HYDRAUL IC PRESS: Thomas Allbright, 
150 eap.. 4 post. with hydraulic pump. 
5200ITYDRAULIC PRESS: French Oil, 150 
new in 1947, used only on gl ae 
5931—H¥DRAULIC PRESS: Dupps, with p 
ew. never used 
5257—DIAMOND HOG: 4 yrs. 
= opening, excellent’ condition, 


750.00 
1550.00 


bore ae- 


5898— SHREDDER & WASHER: a 
12’ with 30 HP. motor & starte 

5800—SHREDDER: Boss $705, size 30, 
in perfect condition, less motor 

eee (3) 5° dia. x 16° 

gated & smooth shells 

5894—ENTRAIL WASHER: complete with 
stand, drive. chain, sprockets, less motor 

5840—LARD PUMP: 1” inlet & outlet, with 

1 


co 
Bids requested 
250.00 


air cha 
All Offerinas Sublect to Confirmation and Prior Sale 


WRITE FOR FULL PARTICULARS 


DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 
Cliffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 
¢ Liquidators and Appraisers 
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CLASSIFIED ADVERTISING 





Unless Specifically instructed Otherwise, All Classified Advertisements Will Be 
Inserted Over a Blind Box Number. 


Undisplayed: set ‘solid. Minimum 20 words, 
$4.00; additional words, 20c each. “Position 
wanted,” special rate: minimum 20 words, 
$3.00; additional words, I15c each. Count 


address or box numbers as 8 words. Head- 
lines 75c extra. Listing advertisements 75¢ 
per line. Displayed, $8.25 per inch. Con- 
tract rates on request. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 





ge EXPELLERS, all sizes. 
5’x16 ‘COOKER. MELTER. 
gal. Dopp Seamless 


Mech. Mfg. Co. 
—150 


iz Davenport 483A DEWATERER, motor driven. 

We also have a large stock of 8/8 Aluminum and 
Copper Kettles, Storage Tanks, Filter Presses, 
Hydraulic Curb Presses, Grinders, Silent Cutters, 
Stuffers, ete. 

Only a partial listing. 
Seestsnesee PRODUCTS CO., 

14 Park Row A 7-0600 New York Hy ae? ° 





*« ANDERSON EXPELLERS x 


All Models. Rebuilt, guaranteed, or AS I8. 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





EQUIPMENT WANTED 


PLANT WANTED 





WILL PURCHASE: All or part interest in slaugh- 
tering Fe in Los Angeles or vicinity. PW-97, 
THE NATIONAL ‘PROVISIONER, 15 W. Huron! 
es PP ich 10, Il. 





PLANTS FOR SALE 


RENDERING PLANT FOR SALE 
Choice southeast location. 2 cooker plant. Buill 
new in 1947. On 5 acres. 2 story concrete blo 
building, office building separate. 6 late mo 
trucks, all steel bodies, power winches. Exce! 
water supply and sewerage, cheap power and 
labor conditions. Running 5 cooks per day—35,00 
lb. mostly cows, hogs, sheep. 50 mile radiu 
Plenty bones and tallow available close by. I 
ness reason for selling. This plant is worth 
vestigating. Price $87,000.00. FS-60, THE NA 
wee 15 W. Huron S8t., Chi-? 
cago 








WANTED: 250¢ chopper, 200 or 300 stuffer and 
mixer, stuffing table, floor trolleys for 42” sticks. 
EW-95, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





WANTED: 500 ton curb press, 4 x 10 cooker, 
lard roll, Anderson duo and super duo expellers, 
filter presses. Contact Box EW-33, THE NA- 
TIONAL —— 18 East 41st St.. New 
Zork 17, N. YY. 





BUSINESS OPPORTUNITIES 


SAUSAGE CASINGS IMPORTERS 
IN ENGLAND 


(London, Smithfield) with import licenses for 
large amounts, are interested in receiving on con- 
signment basis from packers: 


F T CLASS 
NORTH AMERICAN HOG CASINGS 
85/38 and 38/42 
peteemnee furnished upon request 
GLYNN BROTHERS (Exporters Py Importers) 
64, West por London E C. 1, England 








ATTENTION! ATTENTION! 


PORK and PROVISION PACKERS 
Subject: REPRESENTATION 


JULIO GARRIGA, Jr. 


representative, P.O. Box 3287 

N JUAN, PUERTO RICO 

Asks communication from eas interested in 
appointing a representative Puerto Rico. First 
class reference furnished on request. 


Packers’ 
SA 





TANEAGE 
We buy dry and wet rendered tankage, dried 
unground blood in carloads. Please submit your 
offerings. 


AMERICAN MILL SERVICE CO., INC. 
116 Portland Avenue Minneapolis, Minn. 





HOG - CATTLE « SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent « Order Buyer 
Broker ¢ Counsellor ¢ Exporter * Importer 


407 $0. DEARBORN ST., CHICAGO 5, ML 





SHORTENING MANUFACTURIN 
BUSINESS FOR SALE 9 
Marvelous opportunity to take over a well ing 
business, B.A.I. government inspection, d 
name in field 10 years. Partners disagree. G 
lease on plant with low overhead, located in la 
midwest city. 
FS-71, = NATIONAL PROVISIONER 
15 W. Huron Chicago 10, Ill, 


00d 





BUYER or PARTNER: For provisioner plan 
manufacturing and distributing meat, meat prod. 
ucts and poultry. All new equipment, two sto 
building 120 x 60, one acre land, near railroad 
Large refrigerator and freezer. Centrally located 
over one million population within 50 miles radiu 
located in small town in northeastern New Yor! 
FS-81, THE NATIONAL tt a ate 18 East 
41st St. New York 17, 





ESTABLISHED PACKING PLANT: Comp! 
meat plant. Modern slaughterhouse, sausage k 
chen, smokehouses, cattle pens on 5 acres lar 
with a home, 1 cattle truck and 4 delivery truck 
Close to a large city in Washington. Excellent 
opportunity to expand if you have capital. FS-8! 
THE NATIONAL PROVISIONER, 15 W. Huw 
St., Chicago 10, Ill. 





MEAT: WHOLESALE-RETAIL. (no slaughte 
ing). Beautiful operation for large scale operator, 
23 x 45 cooler, overhead track rails, 18’xli 
freezing room, Diesel generator, ete. In 
causing sacrifice. $20.000.00 required. Will finane 
small balance. Excellent lease. 
FAIRMAN MEATS 
12625 West Dixie Highway North Miami, Flo 





FOR SALE: Modern, well established sausa 
manufacturing and provision business located ‘ 
southwestern Ohio. Weekly production averag 

over 35,000 pounds. Gross annual sales $1.000 

000.00. Shows excellent profit. Write Box: FS-86 

THE NATIONAL PROVISIONER, 15 W. Huroti 
St., Chicago 10, Ill. 





MODERN PLANT: Capacity 150 hogs, 
r day. New sausage kitchen. 
built in 1948, completed in 1952. 
ness with unlimited possibilities. 
tion contact: A. W. STEPHENS, 

National City, California. 


60 cat 
Main building 
A going bu 
For inform 

P.O. Box ‘D. 





COMPLETE DRY RENDERING: Plant for 
Doing good business, good territory. Address 
plies to Box FS-83, THE NATIONAL PROV 
SIONER, 15 W. Huron St., Chicago 10, Tl. 





IN ILLINOIS: Plant for sale. 
pork and sausage. Buildings reinforced concret 
Sprinklers. Very low fire insurance.  Railro 
siding. FS-84, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Ill. 


Full line of beef, 





GET ACTION 
with a 


"CLASSIFIED" 





IN THESE COLUMNS 
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